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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 


Case Ace —clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 
MOLDED-PACKAGING DIVISION 
585 East Illinois Street * Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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WHAT IS A SPECIALIST? Webster says: “‘One 


Bs who devotes himself to some special branch 
$ 7 ig a ab RA te d; 7 ee of activity in his business—.” Actually, this 
> definition is a little vague, and we should 


like to make our own definition which would 
apply in this case: 


“The EZE-Orange Company is a SPECIALIST in 
the Dairy Field because its products, its adver- 
tising material and all of its promotion programs 
ore ESPECIALLY PREPARED FOR THE DAIRY TRADE.’’ 





EZE-ORANGE PRODUCTS conform to, and 
complement, your other dairy products’ 
standards of purity, goodness and quality. 





4 


2 EZE ADVERTISING MATERIAL is prepared for 
maximum coverage using minimum effort. 
Bottle hangers (which can also be used for 
Gd ee statement “‘stuffers”) are easily distributed 





by routemen. We have bottle hangers for 
. all seasons of the year and for special holi- 
» days. Various types of material for whole- 
» sale outlets—EZE automatic pencils for 
te 


& ee 
bad ) routemen! Etc. 
Fin 
< p ? ¢ : ts i 4 " EZE PROMOTION PROGRAMS! Driver Premi- 


um Program offering nationally-advertised 
quality premiums for routemen contests... 


wo ‘ Useful gadgets for the housewife. 

in + é os ALL ESPECIALLY FOR THE DAIRY TRADE 
‘4 & 

Let us demonstrate how a SPECIALIST 


y ® a can increase your Dairy Drink sales 
qi ry > FASTEST SELLING DAIRY 
ri ld a FRUIT DRINKS IN AMERICA! 





EZE-ORANGE COMPANY, inc. 


FRANKLIN AND ERIE STS., CHICAGO 10 





























4 
please send FREE samples and facts | 
on/ [|_| EZE-ORANGE DRINK | 

[_] EZE PINEAPPLE-ORANGE DRINK | 

Mail this coupon teday |. | 

Name ; 

Street 

City Zone State 
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A CHAMPION VALUE at a 
MONEY-SAVING PRICE--- 


The Champion answers the demand for a quality truck tank 
at an economical price. Increasing orders for this equipment 
is evidence that Champion meets a definite need. 

MORE PAYLOAD — In the Champion our engineers have 
developed a truck tank combining great strength with light 
weight. This means you haul larger payloads at more profit. 
CUSTOM BUILT — Every Champion is custom-built to fit 
your truck. The elliptical tank with its lower center of 
gravity and uniform weight distribution assures better road- 
ability, easier handling and safer driving. 

EFFICIENT CABINET — The roomy pump compartment allows 
for easy coiling of the milk hose and access to the pump 
fittings. The stainless steel sample chest is low for handling 
the sample bottles. Cabinet corners are large radius with 
all equipment mounted off-the-floor for easy cleaning. The 
insulated, non-sag stainless steel doors have removable, 
one-piece door gaskets which provide a dust-proof seal. 
MAN-TEN STEEL SADDLE — The milk tank is mounted in a 
saddle fabricated with high-tensile MAN-TEN steel. This 
manganese and copper-bearing steel has twice the corrosion 
resistance of ordinary mild steel, and gauge for gauge is 
25% stronger. 

3A APPROVED — The Champion bears the 3A symbol — 
your assurance that it meets the exacting requirements of 
the dairy industry. 


Built and backed by America’s Largest Manufacturer of Milk Coolers 


Send today for new literature and complete information on Kari-Kool Truck Tanks. 


DAIRY EQUIPMENT CO., Dept. K2, Madison, Wi 








KARKOOL 
erp 


KARIKUDL 


STAINLESS STEEL REAR CABINET 


Motor Compartment — Reversible GE motor with V-Belt, 
Waterproof switch. 25 feet of coiled electrical cable. 
(Ratchet-type cord reel available at extra cost). 






Pump Compartment — Two-inch outlet valve, 142” Wau- 
kesha D. 0. pump, 50 GPM. Stainless steel hose rack. Two 
8 ft. sections 142” Tygon milk hose. Stainless steel dipper 
and solution holder. Stainless steel sample chest. 

























Bulk Milk Coolers 
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Holding Tanks Fiberglass Pick-up Tanks 








Stainless Steel Transports 








Write No. 4 on Reader Service Card 


American Milk Review 


YiIiM 





4 Vv 1 E w 


(Formerly American Milk Review 
and Milk Plant Monthly) 


MILK and MILK PRODUCTS 


JOHN C. TABER ... Publisher 


© 


NORMAN MYRICK Editor 
HERBERT SAAL Assistant Editor 


© 


EDITORIAL ADVISORY BOARD 


BERT ROELOF 
Roelof’s Dairy 
Galesburg, Michigan 

J. J. SWANER, President 
Swaner Farms Doiry, Inc. 
lowa City, lowa 

WARD K. HOLM 


Indiana Dairy Products Ass'n 





J. W. GIBSON 
Malsby’s Dairy 
Mineral Wells, Texas 


O) 


CONTRIBUTING SPECIALISTS 


PLANT and ENGINEERING LEGISLATION 
Dr. Robert F. Holland Bethune Jones 
Dr..James C. White 
Prof. V. H. Nielsen LABOR RELATIONS 
Prof. P. S. Lucas Row Features 

TRANSPORTATION ARTISTS 
Henry Jennings Frank Lischke 

LAW Edmund Pope 
Albert W. Gray 

© 


Director of Advertising 
John F. Struse, Jr. Sales Manager 
Dorothy Spurgeon Production Manager 
Raymond H. Taber Circulation Manager 
William Curro Fulfillment Manager 


William S. Stinson 


— o— 


Mid-Western Representative—Guy W. Whitcomb 
520 No. Michigan Ave., Chicago 11, Ill. 
Tel.: SUperior 7-1043 


o.—_— 


“AMERICAN MILK REVIEW” is published on the 
Ist of each month by Urner-Barry Co. Office of 
publication, 92 Warren St., New York 7, N. Y. 
Second Class Postage paid at New York, N. Y. 


——o 


sed Member 


° —© 
Curcat 


United States, Canada Subscription 
and U. S. Possessions $3.00 per year 
Postal Union of Americas & Spain $4.00 per year 
Other Foreign $5.00 per year 
Single Copies — United States and Canada $ .50 
sp “  — Foreign $ .75 


Contents for March, 1961 


General Interest 


Letters to the Editor 

Short Timers from the Editor 
Editorial 

News from the State Capitols 
Coming Events 

Names in the News 

Touring the Trade 


Management 


Pure-Pak Plastic Carton Makes 
Successful Debut 


Industry Cautioned Against Oversensitivity 
On the Legal Side 

Is Cost Control the Answer to Profit Lag? 
Right or Wrong in Labor Relations 

Blend Prices in Federal Orders 





Polysided Multi-Gallon, Plastic Single- 
Service Container 


Plant Clinic 
Improved Air Sanitation Methods 
Answers to Milk Plant Problems 
Truck Talk 


Sales 





Drive-ins Show Rapid Gain in California 
Future of Concentrate 
Effect of Price Flux on Sales 


Where to Buy It 





Spotlight on New Products 
Wants and For Sales 
Index of Advertisers 


Vol. XXIII No. 3 


17 
20 
22 
56 
66 
120 
122 


28 
42 
68 
84 
96 
98 


48 
53 
71 
80 
90 


32 
94 
50 


124 
130 
136 


published monthly by the urner - barry company 








92 warren street . new york 7, nm y. 


ce Card 


teview March, 1961 5 





wit 








use 


SEALRIGHT 
SANITARY SERVICE 


Your 


Protection 
SEAL RIGHT CO. ime 


© 1932 


Sealright adds another symbol to its 
own meaningful emblem of quality— 
the proof of consumer preference, 
certified by the seal of the 

UNITED STATES TESTING CO.* 

The seal of this impartial laboratory 
verifies the facts it found: “Among 
women familiar with both plastic-coated 
and wax-coated cartons, the plastic-coated 
SEALKING was overwhelmingly preferred.” 


In all areas surveyed across the country, 


supermarket shoppers preferred 
Sealright No-wax milk cartons... 
72% of those interviewed! 

For greater brand name protection, 
choose SEALKING plastic-coated milk 
packaging and merchandising to 
help you sell. 


*Only dairies using SEALKING cartons 
are permitted to display this seal of the 
UNITED STATES TESTING CO.- 


another Sealright merchandising service. 


PACKAGEERS TO THE DAIRY INDUSTRY 








SEALRIGHT-OSWEGO FALLS CORP. 
FULTON, N.Y. © KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 


SEALRIGHT CANADA LTD., PETERBOROUGH, ONTA®IO, CANADA 
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opens doorways to 


unlimited traffic 








A 





immobilizes movement of air between the two areas. 


— &— ¢— 


| Traffic speeds through “open” door as Air Isolator 

















y) screens out heat, co/d, 
a humidity, dust, odors, insects 


Air lsolator is available 
for openings up to 8’ wide, 10’ high. 











¢ AIR ISOLATOR is the proven and practical answer 
to high volume traffic problems in busy Food Proc- 
essing Plants everywhere. 


AIR ISOLATOR provides a high velocity curtain 

+ peapeianed wathenads ond quoted of tatty, i. of vertical air across open doorways to form a shield 
between outside and inside air. During periods of 
heavy traffic, doors can be opened and left open. 
Traffic moves faster; dust, cold, heat, odors or in- 
sects are repelled; worker comfort is assured. 


JAMISON 


COLD STORAGE DOORS 
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WRITE FOR INFORMATION 


Complete data on the economical Air Isolator is yours for 
the asking. Write today to Jamison Cold Storage Door Co., 
Hagerstown, Md. 
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.... For Fastest Filling 
Federal Filler owners say that you just can’t beat a Federal . . . espe- 
S cially when it comes to half-gallons or gallons. The reason is that Federal’s 
system of faster filling, with optional vacuum producer, makes it possible 
wer for three valves to do the work of four of most types.° 
rOC- Federal builds a wide range of models to give you a filler tailored specifi- 
* cally for your bottling requirements. If you fill half-gallons to half-pints, 
tain The rated filling speeds on choose the size you need from the “A” series. If you want to fill gallons, 
ield the 21-valve Federal G2l5 as well as smaller sizes, choose a Federal from the “G” series. 
; pictured above are: up to : 
; of 90 Half-Gallons per minute, We suggest that you write to us or ask your dealer for latest information 
pen. and 60 Gallons per minute. on Federal Fillers. 
in- 
FEDERAL MFG. CO., 1117 S. Second St., Milwaukee 4, Wis. 
e ’ fill ” } 
Whaler your bottling need... there's a INA to fill it! 
Card Write No. 9 on Reader Service Card 
law March, 1961 9 
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CHERRY-BURRELL’S LOAD CELL- 
THE KEY TO LOAD-A-MATIC 
AND DAIRY PLANT AUTOMATION 


Increase your Thruput through 


PROGREDOIVE AUTOMATION 


Rising labor costs have contributed greatly to the 
dairy industry’s cost-price squeeze problem. But 
Cherry-Burrell’s Load-A-Matic helps you solve it. 
With Load-A-Matic, one man can take inventory, 
unload tank trucks, load storage tanks, blend, and 
control by-product assembly — all automatically. 
Load cells, control panel and automatic valves — 
the components of Load-A-Matic — give you a com- 
pletely automated raw product handling system. 
The end benefit is increased Thruput — greater 
labor-force productivity and a resultant decrease in 
labor costs. Load-A-Matic also eliminates human 
errors and inconsistencies. 


Cherry-Burrell’s Progressive Automation Plan is a 
step-by-step, economical way to automate, to in- 
crease your Thruput. Load cells on storage tanks 
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are the basic element of the system. Cherry-Burrell 
tanks are designed to accommodate the cells, which 
are wired to a control panel. A later addition of 
automatic valves will give you complete automation 
for your raw product handling system. 


PLAN NOW WITH CHERRY-BURRELL 

We can automate your entire operation at once, but 
increasing Thruput through automation isn’t usual- 
ly an overnight job. That’s why it’s important to 
start planning now. That’s why Cherry-Burrell’s 
Progressive Automation Plan is so important. Re- 
member, only Cherry-Burrell can provide all the 
mechanization, automatic controls, and engineering 
ability necessary for a complete, integrated auto- 
mated system. Contact your Cherry-Burrell sales 
engineer to help you plan. 


( cuerey Burren 


CEDAR RAPIDS, IOWA 

















THE SECRET TO 
CONTINUOUS SALES 


THE DIME-NICKEL 
CHANGE COMBINATION 
OFFERED BY THE NEW 
NRI 8800 COIN CHANGER 


Running out of change and missing a sale can’t 
happen with the new NRI 8800 Coin Changer. 
Quarters are welcomed. Dimes and nickels 

are returned, instead of nickels only. The result: 
3 times the normal change capacity to insure 
uninterrupted performance. 


Self-loading nickel and dime change tubes. 
Unitized construction for simplified servicing. 


The new unit in the industry that returns 
nickels and dimes for quarters. 





CALL THE MAN FROM NATIONAL 


or write: 
| rF2 é National Rejectors, Inc. 


NATIONAL REJECTORS INC. St. Louis 15, Missouri 


Factories: St. Louis, Mo., Hot Springs, Ark., Buxtehude, Germany. 
Branch offices: Atlanta, Boston, Chicago, Cleveland, Dallas, Detroit, Hot Springs, 


Los Angeles, Miami, Minneapolis, New York, Pittsburgh, Richmond, San Francisco, 
Seattle, Montreal and Toronto, Canada, and Buxtehude, Germany. 
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Anyone who likes a “true” chocolate flavor will instantly discover the 
exciting difference in chocolate milk made with FORBES famous flavor 
powders. Better dairies everywhere who use FORBES report gratifying 
results; particularly in super markets where customers often have a choice 
between two or more brands. The “true” chocolate flavor of FORBES, these 
stores confirm, has a decided effect on repeat sales. Discover this flavor 
difference yourself, write today for a free working sample! 


THE BENJAMIN P. FORBES CO. 2000 w. 14th st., Cleveland 13, Ohio 
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Try FORBES . . . the FLAVOR makes the Difference! 






CHOCOLATE 
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reduces costs 
increases profits 











wFuel Costs — less than a ten-effect evaporator, requires no steam, no water. Easy Installation — 





no expensive piping. Unit is compact, requires far less installation space. & Low Labor Cost — unit 


is nearly self-operating with push-button cleaning cycle. ™ Higher Product Quality — once-through 


7! 
8 owe 


circulation reduces in-process time. Product temperature is much lower than with modern steam 


units insuring maximum Whey-Protein Nitrogen values. All stainless steel contact surfaces and built 





to 3A standards. m Versatility — with the DR unit, whey can be condensed to 60% total solids con- 








tinuously, while skim and whole milk, buttermilk and other products are processed just as easily and 


economically in a wide range of densities. M@ Literature and further information available. 




















HENSZEY COMPANY INC. 
Dept. A Watertown, Wisconsin 
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GET THE MOST 
FOR YOUR MONEY! 


OACO 

{PALMETTO 
DAIRY 

BRUSHES 


For brushes that are low in price, yet long on utility, specify Oxco. 
Fillings of Ox Palmetto, nature’s toughest fibre, make the differ- 
ence. This all-American brush material is the only one com- 
mercially grown and processed in the U.S.A. Special processing 
adds lively resilience to its toughness, gives excellent water 
carrying ability to make it ideal for dairy brushes. For a maximum 
return on your money, ask for Oxco dairy brushes, sold by leading 
Dairy Supply Dealers across the country. 








OXCO HOLSTEIN 
Can Cleaning Brush 


THE ORIGINAL OXCO GONG® 


Versatile general purpose scrub originated 
by Oxco. Rounded face with wide flare gets 
into tight corners, palmetto filling resists 
matting. Trim, 2”, with 8” or 20” block. 


| Extra-wide flare gets bottoms and shoulders 

of milk cans really clean. Generous palmetto 

| filling holds lots of cleaning solution for 

easier scrubbing. Tumbled block 3 x 634”, 

| filling trimmed 2” on wings, 13” center. 
_— ES SE SE CS NE SER 





A popular utility scrub in a traditional, 
time-tested design. Hardwood block meas- 
ures 574" overall with 13%” trim on thick, 
palmetto filling. A hardworking favorite for 
general cleanup work. 


OXCO TANKER # 2 Tank Cleaning Brush 


Rounded face of palmetto filling gives 
thorough scrub to tanks, vats, drums, etc. 
Two-piece block allows separate replace- 
ment of either part. Joined by rustless, 
unexposed bolts. Includes 48” handle. 


[ 
| 
| 
| 
ALL-PURPOSE OXCO SWISS I 
| 
| 
| 


PO ~ 


& 
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OX FIBRE BRUSH COMPANY, INC. 
sreoenicx Lelablahed /F8¢ many. ano 
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DRIVE-IN DAIRY STORES 


Gentlemen: 


I am interested in getting any information you 
may have on the Drive-In type of cash and carry 
dairy stores. I would also like to know the names and 
locations of any concerns that have this type of 
operation. 

I would appreciate hearing from you as soon 
as possible on this subject. 


Massachusetts 


Like so many new developments in the 
dairy industry, this one started in California. 
The best information that we have found on 
the subject appeared in a talk given by Jack 
Klein of USDA’s Berkeley, California office. The 
substance of Mr. Klein’s report appears in this 
issue of the American Milk Review. 


PLANT AND TRUCK FLEET ACCOUNTING 
Gentlemen: 


I am interested in obtaining information con- 
cerning a book or books and/or publications which 
have for their subject cost accounting for processing 


dairies and cost accounting for truck fleet operations. 
Any information you may be in a position to 
furnish concerning these subjects will be considered 
a personal favor as well as being deeply appreciated. 
Thanks. 
Indiana 


Gentlemen: 


I am the bookkeeper for a small dairy and, 
having been in this particular type of business less 
than one year, I feel the need of some information 


on dairy bookkeeping accounting and procedure. 


Could you recommend a particular book for 
retail dairy bookkeeping? We specialize in home 
deliveries. I feel this small dairy could adopt some 
better accounting methods than those that are now 


in use. Thank you for your assistance. 
Georgia 


Both the “Let's Talk Accounting” and “Truck 
Talk” features that have appeared in the Ameri- 
can Milk Review are good sources for informa- 
tion on accounting. For a book on the subject 
we recommend the Milk Industry Foundation’s 
“Accounting Manual.” 


March, 1961 


HAYNES SNAP"| I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


DI 












MOLDED TO 
PRECISION STANDARDS 


QR 


DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Advantages 


Tight joints, no leaks, no shrinkage 






RX 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your doiry supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue « Cleveland 13, Ohio 
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with the NEW 
*CUSHION GRIP HANDLES 
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x =< | Dairy Product Sales 
<8 = 13 sTOCK SIZES 
sai FOR 
GLASS & PAPER MILK CONTAINERS 
No. Packed) Shipping Wt 
nee & to Carton | Per Carton 
4S |4 Sq. Qt. Glass Bottles 10 7 Ibs 
6s 6 Sq. Qt. Gloss Bottles - 6 Ibs 
as 8 Sq. Qt. Glass Bottles 6 7% tbs 
aR 4 Rd. Qt. Glass Bottles 10 a ibs. 
LIGHT WEIGHT | 2.1% SR| 2 Sa. or Rd, /y Gol. Glass Botties| 19 7 Ibs. 
STURDY 4-Yq SR| 4 Sq. or Rd. %p Gal. Glass Bottles} 6 |7% oo 
ALL WELDED 2-% O} 2 Oblong % Gal. Glass Botties 10 7 Ibs 
CONVENIENT = ~~ . . ; — 
' 4 Ob! 1. Gi ttl “% | 
HANDY 4-%0 ong 2 oa ass Bofties A ab he Ms. | 
EASY TO CARRY 4p 4 Sq. Ot. Paper Cartons 15 } 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 Ibs 
(SPECIAL BRIGHT ALUMINUM 
enue anenes aP 8 Sq. Qt. Paper Cartons a 92 Ibs 
ATTRACTIVE 2-Y% p| 2 Sq. Y2 Gol. Paper Cartons 15 8% Ibs. | 
4-4, p | 4 Sq. 2 Gal. Paper Cartons ~ 7 tbs | 
THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue ° Cleveland 13, Ohio 
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high potency, high speed germicide 


SANITIZES BEST! 


Use Roccat, the first “‘quat’’ 
and first in quality and per- 
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
Rocca, in recommended di- 
lutions, is virtually odorless, 
tasteless, will not injure or cor- 
rode metal or rubber equip- 
ment, cans, tanks, pipes, etc. 


The choice of the milk in- 
dustry for more than 25 years, 
Rocca is a powerful germi- 
cide that effectively, quickly 
and economically sanitizes 
walls, holding tanks, 
tank trucks, utensils, machin- 
ery, operator’s hands, cows’ 
teats, flanks and udders, etc. 
... yes, you can use it for every 
sanitizing need! 

Write No. 
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floors, 


In impartial testing of sever- 
al types of germicides, ROCCAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver- 
age in 96 milk cans analyzed. 
Don’t risk losses through im- 
proper sanitization. Use 
Rocca for the best sanitizing 
job every time. 


ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 
WITHOUT SEQUESTRANTS 
when tested by Official Method 


—— — 


a 5 i ws 
/ , ROCCAL FIELD Test unit 
® quick, Practical, accurgy, ‘ 
Method for indicating ade : 
= Concentrations of RoccAL ‘“ } 
~~ __ Solutions, — 
Send for full data and prices on ROCCAL. 
FREE SAMPLE ON REQUEST! 


Extorun Chomiiale.. 


Subsidiary of Sterling Drug In 


1450 Broadway, New York 18, N.Y. 
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TRADE PRACTICE REPORT 
Dear Mr. Saal: 


I read your interesting story of Mr. Polikoff’s 
report on unfair trade practice legislation which 
appeared in the January issue of American Milk 
Review. I wonder if you have a full copy of the 
report available. If so I would appreciate receiving 
a copy. 

Again I wish to compliment your very fine pub- 
lication on the many interesting features that appear. 
We who read the Review regularly find it very 
helpful. 

Sincerely yours, 


Ohio 


The report on unfair trade practice legis- 
lation referred to in the letter from our Ohio 
friend was compiled by Mr. Harry Polikoff for 
the Metropolitan Dairy Institute. The report is 
a review and analysis of all the current legis- 
lation on unfair trade practices in the dairy 
industry. Mr. Polikoff is a lawyer with offices in 
New York. He has done extensive and excellent 
work on dairy industry problems for many 
years. A copy of the report can be obtained 
from the Metropolitan Dairy Institute, 60 East 
42nd Street, New York, New York. 


TOP JUDGE 
Dear Mr. Myrick: 


My attention has been directed to the December, 
1960 issue of the American Milk Review in which, 
on page 22, you have written a story concerning the 
“Top Judging Team: Illinois” and on the cover page 
have given a tribute to John W. Hocking, one of 
our students who has been unusually successful in 
dairy products judging. 

I wish to take this occasion to express my appre- 
ciation for the thoughtful consideration and recogni- 
tion you have given to Illinois in connection with 
this judging contest. 

John Hocking is a wonderful student and well 
We are 


genuinely grateful for the recognition you have 


merits the reward he has been accorded. 


given. 
Louis B. Howard, Dean 
College of Agriculture 


University of Illinois 


We agree with Dean Howard that what- 
ever recognition John Hocking received was 
richly deserved. He did what no one else has 
ever done — won four first places in the Student 
Judging Contest. 


American Milk Review 





This is Dairypak Butler... MEN WITH A SINGLE PURPOSE 
—PLEASE HER WITH CARTONS 





















Dairypak Butler’s packaging specialists 
are men of one mind. 

From planning and development to 
production and application, your Dairypak 
Butler representative concentrates on this 
one goal . . . the sale and repeat sale of your 
dairy products. 

His experience and know-how, backed by 
skilled graphic design and printing, have 
brought Dairypak Butler into the service of 
a growing number of dairy operations. 

Contact your local Dairypak Butler 
representative for your Pure-Pak carton needs. 


BRAND He puts a plus in your packaging... 
Youn because he works at pleasing your customers. 


~ aes S Butler, inc. 


BR. E€sT am IN CREATIVE PACKAGING 


WT Cleveland 38, Ohio 
ref U PURE-PAK CARTONS ARE MANUFACTURED UNDER 


ie PERTORE) BNE CONTerETE LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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Rumors of Increase 
In Support Price 
Not Confirmed 


“Are We Paying 
Too Much for Milk” 


Cottage Cheese 
Institute Plans 
Clinic 





from the EDITOR 


Rumors that Secretary Freeman would raise 
the support price on manufacturing milk have 
failed to be realized up to this writing. 
Although many industry people usually well in- 
formed think the support level will be raised, the 
Secretary has not committed himself to such 
a course. 


Should he choose to raise the support 
level, he is authorized to do so under present law. 
Support price can be increased ten cents a month 
up $3.75. Prices can also be lowered to $2.94. 
Present level of $3.22 was established under 
former Secretary Benson. Forecasters are pick- 
ing $5.55 as likely level for new support price 
if it materializes. 


Recent article in "Redbook" Magazine took 
a pretty tired old horse and tried it out ona 
fast track. Result was the same sort of thing that 
appeared in "Collier's" and "Reader's Digest." 
Impact was about the same also. A few bleats 
here and there but little more. New York City's 
Commissioner of Markets, in response to some "4 
needling by "Redbook" editors, asked some sound 
questions of industry in New York, got some 
equally sound answers. No law—Federal, State 1 
or municipal—prevents any milk distributor 
from selling milk through cash and carry stores. 


A two-day clinic tentatively scheduled for 
October is one of the American Cottage Cheese 
Institute's projects for this year. The In- 
stitute, one of the industry's newest and 
promising organizations, has more than a hundred 
paid memberships, President is Neil C. Angevine. 
The Institute also has ten consultants who are 
available to Institute members on a daily fee 
basis. Fee generally runs from $25 to $40 
a day plus expenses. For more information write 
to David K. Bandler, American Cottage Cheese 
Institute, P. 0. Box 393, Ithaca, New York. 
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Two brand new diet food products from General Mills, 
a pioneer in the food industry, can give you the com- 
petitive advantage in this skyrocketing weight-con- 
scious market. Consumers everywhere know and trust 
the General Mills name... assuring you of pre-sold 
acceptance of both forms of Route 900. Route 900 in 
convenient packets or Ready-to-Drink Route 900 is 
available in delicious vanilla or chocolate flavor to 
provide a satisfying, nutritionally perfect 900-calorie- 
a-day diet. 

Ready-to-Drink Route 900 comes to you as a dietary 





base in bulk form for processing with fluid milk in your 
plant. Unlike others, Ready-to-Drink Route 900 is a 
complete product with all 20 of the essential vitamins 
and minerals. Ideal for wholesale routes . . . especially 
restaurants and snack bars. To help you get into the 
market quickly, General Mills offers the 1-quart carton 
design illustrated for imprinting with your dairy name. 


Write No. 21 on Reader Service Card 
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1. Ready-to-Drink Route 900 2,.Convenient Meal-Sized Packets of Route 900 


Meal-Sized Packets of Route 900 are packaged in boxes 





of 12 ...a three day supply for the customer. Formu- 
lated for home mixing with your Fortified Skim Milk, 
this product is already enjoying wide success with retail 
milk route customers. . . and boosting skim milk sales. 

One out of every three customers is a calorie-counter 

. . offering wide opportunity with Route 900. Both 
forms of Route 900 are available exclusively through 
dairies and backed with merchandising programs to 
help you sell. Ask your General Mills representative 
or write: 


GENERAL MILLS 


SPECIALTY PRODUCTS DIVISION 
MINNEAPOLIS 26, MINNESOTA 
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EDITORIAL 





The Public Interest 


T HE HEAVY FINES and jail terms visited upon various firms and 
individuals in the electrical equipment industry is a dramatic illustration 
of the fact that fair competition is not a private matter that involves 
only the members of a specific industrial group. It is an issue that is of 
vital concern to the society as a whole. What the Court was really say- 
ing when the sentences were meted out was this: the equitable division 
of the goods and services that a society produces is a difficult and delicate 
task. In this country we have concluded that the best way to accomplish 
this division is through the interaction of individual desires and individual 
judgments rather than through government planning. It follows, there- 
fore, that if any group of individuals joins together to establish a collec- 
tive power that is greater than the separate power of individuals, the 
interaction of individual desires is no longer free and the system will 
become warped in favor of the collective power. Consequently, since 
the effective operation of the system of free and competitive enterprise 
is the fundamental theory on which the society's whole economic life 
is based, it is a responsibility of government representing the society to 
see that the economy remains free and competitive. 


The very nature of modern industrial organization, however, tends 
to create concentrations of power of widely varying degrees. In the 
dairy industry, for example, there is, at one end of the scale, National 
Dairy Products Corporation with an annual sales volume in excess of 
a billion dollars. At the other end of the scale is the small local dairy 
with annual sales of a few thousand dollars. The difference in economic 
power between these two extremes is well understood in the milk business. 
Not so well understood is the fact that efforts to regulate unfair trade 
practices in the milk business or any other business are not made in order 
to favor the little company against the big company but in order to 
preserve free competition. 


There is a tendency on the part of independent businessmen in the 
dairy industry to look upon unfair trade practice regulation as something 
the government should do to protect them against their larger competitor. 
While the idea may be attractive, it is incorrect. Unfair trade practice 
laws are not written for the benefit of industry. They are written for the 
benefit of the public. The public interest, not the business interest, is 
the standard against which the desirability of unfair trade practice legis- 
lation must be measured. 


DX Sunray Oil Co.—Write No. 23 on Reader Service Card > 
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NOW ... from the world of research 
comes tomorrow’s coatings today 
for your Pure Pak Cartons 











Trade Practice Law Regulating Dairy 


Industry Proposed for New York 


Bill would prohibit sales below costs, gifts, combina- 


tion sales and harmful advertising. Eight counties in 


metropolitan New York City area not affected. Ex- 


pense of program would be financed by tax of 2 cents 


a hundredweight on milk sold to stores and homes. 


A BILL GIVING broad pow- 


ers, including the power to fix 
prices, to the New York State Com- 
missioner of Agriculture and Mar- 
kets to curb unfair trade practices 
has been introduced in the State 
legislature. The commissioner’s 
power to fix prices would apply to 
all parts of the state except the 
New York metropolitan area. The 
proposed bill would set up a bureau 
of milk distribution headed by an 
appointee of the Commissioner of 
Agriculture and Markets. Admin- 
istration and enforcement of the 
law would be financed through a 
two-cent a hundredweight payment 
by dealers to the commissioner on 
all milk sold to stores and homes 
in the state. 


Among the unfair practices the 
bill aims to correct are: 


(1) Selling milk below cost by re- 
tailers, the term, “cost,” meaning 
the cost of the product or service 
function and all the costs of doing 
business with respect thereto. 


(2) Payments or gifts of anything 
of value by milk dealers in ex- 
change for the business. Also in- 
cluded in “anything of value” are 
loans, sales or leases of facilities, 
allowances and unreasonable exten- 
sions of credit. 

(3) Combination sales or offers 
by milk dealers or retailers to sell 
two or more designated products 
at prices less than the aggregate of 


prices for such products when sold 
separately. 

(4) Advertising which tends to 
threaten the stability of the in- 
dustry. 

Whenever he believes that there 
exist threats of the foregoing types, 
the commissioner is empowered, 
under the proposed act, to issue a 
temporary order —60 days maxi- 
mum —prohibiting sales of milk 
and milk products by either milk 
dealers or retailers or both at prices 
lower than those charged to each 
customer by such milk dealers and 
retailers during some representative 
period as determined by the com- 
missioner. 


Price Fixing Power 


The proposed law instructs the 
commissioner to fix such prices as 
shall be most in the public interest, 
best promote the milk industry of 
the state and assure a fair return to 
efficient milk dealers and retailers, 
reflect the economic conditions af- 
fecting supply and demand for 
milk and normal trade practices in 
the marketing area or areas for 
which prices are fixed and which 
will tend to effectuate the declared 
policy of the law. 

The commissioner’s power to fix 
prices applies to all parts of the 
state except the New York metro- 
politan area. 

The commissioner can require 
milk dealers to keep such records 


as he deems necessary for the 
proper administration of the law. 
He is also empowered to demand 
the filing of such reports as are 
necessary for the administration of 
the act. 


The proposed law has some pow- 
erful punitive provisions. One pro- 
vides that if a person under oath 
makes a knowingly false statement 
or report, he shall be guilty of 
perjury. 

The commissioner is given the 
right to get statistics and informa- 
tion about milk dealers’ and _re- 
tailers’ costs. He may, from time 
to time, determine those costs 
which are the average costs for 
representative milk dealers and re- 
tailers in any marketing area. 


A petition for a hearing must be 
filed by at least 50 per cent of the 
dealers in the affected marketing 
area or by milk dealers selling at 
least 50 per cent of the milk sold 
in the marketing area before the 
commissioner is constrained to call 
a public hearing. 


One of the significant weapons 
the commissioner would possess 
under the bill is the power to issue 
emergency orders forcing the per- 
son against whom the complaint is 
lodged either to stop doing what 
he’s doing or to resume doing what 
he stopped doing, either of which 
constitutes an unfair trade practice 
under the law. 
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Compensatory Payments Upheld 
By Court of Appeals 


I. A UNANIMOUS decision 
handed down on February 20 in 
Philadelphia by the U. S. Court of 
Appeals for the Third Circuit, com- 
pensatory payments under federal 
milk marketing orders were held 
to be legal. Judge Gerald Mc- 
Laughlin described these payments 
as “. . . designed to compensate 
the pool for the loss of the Class I 
fluid milk utilization, and they in 
turn protect the blend 
price in the market area.” 


uniform 


The decision is the latest, but 
probably not the last, step in a 
complicated piece of litigation in- 
volving Suncrest Farms and Lehigh 
Valley Cooperative of Pennsylvania 
and the United States Department 
of Agriculture through the Market 
Administrator of Order 27, the or- 
der that regulates the metropolitan 
New York area. The ruling reversed 
a Federal District Court judgment 
of April 25, 1960, which held com- 
pensatory payments to be illegal. 


Extension of Order 27 

The case arose out of the exten- 
sion of Order 27 into Northern New 
Jersey in 1957. Both Lehigh Valley 
and Suncrest Farms sold a small 
portion of their total volume of 
milk in this area. The milk they 
sold was produced in Pennsylvania 
and was not regulated by Order 27. 
When the Order was extended that 
portion of Suncrest and Lehigh 
Valley milk sold in the marketing 
area was held by the Market Ad- 
ministrator to be subject to the 
compensatory payment provision. 
Suncrest and Lehigh Valley were 
billed for the difference between 
the Order 27 Class III price and 
the Class I-A or fluid milk price. 
They declined to pay the assess- 
ment because they had already 
paid the equivalent of the Class I-A 
price to their producers for the milk 


March, 1961 


they were selling. The issue went 
to Secretary of Agriculture’s Judi- 
cial officer and then to the Federal 
District court. 

The litigation has attracted na- 
tional attention because the use of 
compensatory payments is held to 
be essential to the effective admin- 
istration of Federal Milk Marketing 
Orders. Although the position is 
open to argument, it is safe to say 
that under present administrative 
techniques compensatory payments 
are a key tool regulating milk mar- 
keting under the order programs. 
Consequently the case has become 
a cause celebre with a significance 
far beyond the money involved. 


Minimum Uniform Prices 

The matter of compensatory pay- 
ment legality appears to turn on 
how one interprets the term mini- 
mum uniform prices. The USDA 
holds that the term applies to pro- 
ducer prices. In the famous Kass 
case of some years back the Court 
held that the minimum price pro- 
vision of the order is designed to 
equalize the actual costs of milk 
to all handlers distributing milk in 
the marketing area. The decision 
of the Federal District Court in the 
present action relied on the prece- 
dent established in the Kass case 
and, in effect, held to the uniform 
price to handlers concept. The 
Circuit Court of Appeals found in 
favor of the Department of Agri- 
culture and the uniform price to 
producers view. If the case goes 
to the Supreme Court, which it is 
very likely to do, the learned jus- 
tices will have a hot one on their 
hands. 

Under the uniform cost to han- 
dlers concept Suncrest and Lehigh 
Valley should not be required to 
make the compensatory payments 
since they had paid the producers 


Class I prices for the milk they 
sold. Their costs, therefore, were 
the same as the costs of competing 
distributors. Compensatory pay- 
ments would make their costs 
higher and place them at a com- 
petitive disadvantage. Furthermore, 
it can be argued that, since their 
producers got Class I prices, a uni- 
form producer price also prevailed. 


Under the uniform price to pro- 
ducers concept, Suncrest and Le- 
high Valley should make the com- 
pensatory payments because the 
milk they sold in the marketing 
area reduced the total volume of 
Class I sales and had the effect 
of lowering the blend price. Thus, 
even though outside milk is pur- 
chased at the same Class I price 
that prevails in a regulated market, 
the moment the outside milk dis- 
places Class I sales of regulated 
milk the volume of manufactured 
milk increases and the blend price 
is lowered. Thus the price is no 
longer uniform. This is the point 
that Judge McLaughlin recognized 
when he declared the compensatory 
payments “. . . are designed to com- 
pensate the pool for the loss of 
the Class I fluid milk utilization, 
and they in turn protect the uni- 
form blend price in the market 
area.” 


$800,000 in Escrow 

Pending a final ruling on the 
issue, Suncrest and Lehigh Valley 
have been making the compensa- 
tory payments into a fund that is 
held in escrow by the Court. If 
the final decision is in their favor 
the money goes back to them. If 
the decision is in favor of the 
USDA, the money goes into the 
Order 27 pool and eventually will 
find its way back to producers. The 
money amounts to approximately 
$800,000 at the present time. 
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All possible future uses for your plate heat ex- 
changer are already designed into the De Laval 
you buy today. Because of its unusually high 
plate strength, it can at anytime be made part of 
a Vacu-Therm, H. T. S. T. or UHT process. Only 
De Laval plates are made with the rugged strength 
suitable for the excellent efficiency and tempera- 
ture control of Vacuum Steam Heating in these 
processes—also the high pressures that accompany 
heating of special products to as high as 300°F. 
No De Laval plate has ever been known to buckle 
during proper heat exchanger operation—or fail 
through flex-fatigue. 

This unique sturdiness is available in five plate 
sizes, assuring a versatility in selecting both pres- 


De Laval plates are the 


strongest made 
... your best 
long-term 
investment! 


ent and potential capacity that no other exchanger 
can match...and H. T. S. T. capacities range to 
80,000 lb/hr. A finger-tip-control hydraulic tight- 
ening device has been developed by De Laval for 
use on larger plate packs for quick, even control 
in tightening. 

The bonuses of future uses are all extras when 
you select a De Laval Plate Heat Exchanger for 
your present plant operation. 


Now-—or later—your De Laval Plate Heat Ex- 
changer provides the basic unit for: 


VACU-THERM FLAVOR PROCESSING: With 
a De Laval Vacu-Therm system, your Plate Heat 
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Exchanger becomes part of a process that stops 
weed, feed and barn odors to give the finest in 
year-long dairy-fresh flavor. Consistent milk fla- 
vor, lower flavor costs in mix, and more versatile 
operation with “problem” milk are all practical 
benefits for milk and ice cream plant operation. 


H.T.S.T. PASTEURIZATION: De Laval offers 
all the conventional benefits of plate heat ex- 
changers for H. T. S. T. plus stronger plate con- 
struction which allows the use of Vacuum Steam 
Heating as an economical and remarkably ac- 
curate means of temperature control. 


UHT PASTEURIZATION: Used with a vacuum 
chamber, and with De Laval’s exclusive Vacuum 


Write Nos. 26-27 on Reader Service Cara 
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Steam Heating for pinpoint temperature control, 
this De Laval Plate Heat Exchanger provides 
pasteurization of milk at the 194°F. range—and 
of mixes at 240°F. The flavor and keeping quali- 
ties of UHT pasteurized products open entirely 
new markets for milk products. De Laval can help 
you specifically in marketing the benefits of this 
new, modern milk to your sales advantage. 





THE DE LAVAL SEPARATOR COMPANY 


Poughkeepsie, N. Y. 


201 E. Millbrae Ave., Millbrae, Cal. OF LAVAL 


5724 N. Pulaski, Chicago 46, Ill. 
Write to Dept. AMR-3 
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Pure-Pak’'s Plastic 











g 
Oscar Olson, manager of the Dairymen’s th 
League branch plant at Rochester, New York 
pours milk from finished package. Five car- 
tons in background illustrate different stages 2 
package passes through in Senior Quart P 
machine. a 
n 
a 
n 
v 
1. Dry storage of blanks at Galliker’s Dairy. a 
Significance of picture is its similarity to pres- 
ent storage arrangements. Major difference is le 
increased space that is available. y 
a 
F.., nearly nine months, use 
of the new Pure-Pak plastic coated 
milk carton has been carried on 
under commercial conditions at 
Galliker Dairy Company in Johns- 
town, Pennsylvania and the Roch- 
ester, New York plant of the Dairy- 
men’s League. These two plants 
were the first commercial estab- 
lishments to use the new package. 
The new package retains the 
familiar gable top. It is received 
at the plant in the usual flat or 
blank form and is fashioned into 
its final shape on the machine. The 
big difference is a plastic coating 
that is applied to the paper by the 
paper company and the sealing 
which is done by heat and pres- 
2. At Dairymen’s League plant, paper machine sure rather than by adhesives ap- 
operator Floyd Cubic places partially formed plied when the package is being 
but flat cartons into feeder. Start, stop and formed. The finished carton has a 
heat controls can be seen at bottom right. striking sheen and the ability to 
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IC Carton Makes Successful Debut 


Pennsylvania and New York firms report on experience with 


package under commercial operating conditions. Gable top 


give a bright, clear character to 
the colors used on the panels. 

The machine that does the form- 
ing and the filling is the basic Pure- 
Pak machine which can be either 
a modified wax machine or a new 
machine built for the plastic pack- 
age. Principal changes on the new 
machines are the elimination of the 
wax tank, glue rolls, cooling unit 
and stapler. 





The new machines are shorter in 
length, saving valuable floor space. 
When conversion kits become avail- 
able, Pure-Pak servicemen will be 


Ay 
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markets to get machines 


able to convert existing machines 
right in the dairy. 


Herman Boland, plant superin- 
tendent at Galliker Dairy Company 
writes, “The machine is very simple 
to operate. The top and bottom 
sealing units are retractable and 
the selling temperatures are con- 
trolled by thermocouples. 
machine stops, the sealing units, 
which are connected with the safe- 
ty circuit, automatically retract. 


This prevents burning. 


“The only coolant required is a 





3. This picture shows Junior Machine used at Galliker’s 
being loaded with package in its flat form as received 
from paper mill. A Bi-Pak unit is shown in background. 


If the 


retained but sealing of top and bottom done by heat and 
pressure. Blanks received with plastic coating already 
applied and side seam sealed. Buffalo and Salt Lake City next 


small water line connected to the 
forming mandrels and the bottom 
pads. At the rear end of the ma- 
chine water flows through a top- 
cooling bar as the carton emerges. 
Water also cools the filtered air 
used to blow the containers off the 
mandrels direct to the filling track. 


“The top and bottom sealing 
units are either gas or electric. A 
constant heat of 1500 degrees for 
bottoms and 800 degrees for tops, 
is maintained automatically by 
thermocouples.” 


The sequence of operation in- 
volves placing the blanks in the 
carton magazine where they are 
picked up by vacuum cups and 
placed, via the loading chute, on 
the mandrels where the bottoms 
are formed and heat sealed. The 
cartons are then removed from the 
mandrels by a blast of cool air that 
blows them over to the rear con- 
veyor where the tops are prebroken 
along the score lines in preparation 
for filling and closing. After filling 
and defoaming the carton tops are 
sealed and conveyed to the pack- 
off table or casing machine. 


On machines using electric cal- 
rod units temperatures are preset 
by adjusting the voltage through 
the heaters. When natural gas is 
used (propane can be used with 
some modification), the gas burns 
with a metered amount of air to 
create the desired temperatures de- 
pending upon the size of cartons 
and type of product run. There is 
no direct flame in the sealing proc- 
ess. Temperatures are controlled by 
thermocouples placed at key points 


29 






























































in the sealing areas. These devices 
register and regulate the preset 
temperatures automatically. The 
temperatures of both top and bot- 
tom heaters are indicated on the 
control panel at all times. If the 
heat goes below the minimum re- 
quirements the machine stops feed- 
ing cartons. 


Asked to evaluate the new con- 
tainer in the light of experience 
with it to date, Mr. Boland said, 
“These containers will not leak or 
bulge. They can be iced or frozen. 
We have dropped half pints into 
boiling water with no effect on 
them whatever. 

“Returns off our routes were al- 
ways troublesome. They have been 
reduced since we have been using 
the new package for the following 
reasons: 

1. No leakers on top or bottom. 

2. Less bulging after a warm day 

on the route. This applies to 

all products including butter- 


milk. 


3. Greater shelf life due to a 
fresh appearing package. 


4. A detailed study of the League’s Senior Machine shows car- 
tons after they have been formed ready to be filled and sealed. 


4. More rapid turnover in the 
market place. 


5. Satisfied customers and store- 
keepers. ev 
“The morale of our deliverymen to 

and sales personnel is at an all- 
time high.” wl 
The new carton is slightly more sti 
expensive than the old package. ou 
Mr. Boland reports, “The increased to 
cost of the blanks is offset by the wes 





cost of wax, glue and wire which he 
must be added to the cost of the th 
old cartons but which is not in- co 
volved with the plastic package. of 
Our increased cost per quart carton wid 
has risen approximately 35/100 of th 
a cent based on present cost stud- -m 
ies. We hope that this will be re- in, 
duced when the use of the plastic 
carton becomes more widespread.” sc 
After 19 weeks of operation the 7 
influence of the new carton on sales a 
was described by Louis Galliker ie 
III, sales manager at Galliker’s. ee 


“We introduced this new package fo 
to our routemen, our customers, 


5. Compressed air is used to move formed half pint cartons to 


filler. This is Senior Machine used in Rochester. ta 

both wholesale and retail, and to i 

the general public in our trading nal 

area with what I believe was a “ts 

hard-hitting, intense campaign at of 
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Service engineer Jim Johansen 
reviews permanent recording 
indicates 
opera- 
tional data relating to QP ma- 


device tape which 
down time and other 


chine. 


every level in order to reach cus- 
tomer and potential customer. 


“From the sales standpoint, our 
wholesale milk sales show a sub- 
stantial increase in comparison with 
our total wholesale milk with Oc- 
tober of a year ago. One super 
market chain, for example, showed 
a 25.5 per cent increase during the 
third quarter this year (1960) in 
comparison with the third quarter 
of 1959. For another chain, the in- 
crease was 30.2 per cent. Both of 
these chains had exactly the same 
number of stores this year as dur- 
ing 1959. 

“IT feel that we have only 
scratched the surface as to our real 
sales potential in the market. There 
are still many fine independent 
stores in which we have no repre- 
sentation. Likewise a stronger con- 
sumer demand must be built up 
for our line of products and this 
takes time. I am confident that a 
rigid adherence to Quality Chekd 
sales and advertising programs will 
be a great aid in this development 
of consumer demand.” 
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The Dairymen’s League report 
is similar to the experience at 
Galliker’s. The League has a QP 
Senior Quart Machine that handles 
quarts, pints, third quarts and half 
pints at a rate of 4,500 units per 
hour. 


Heaviest runs to date have been 
in half pints as a result of school 
sales. Of 347,000 produced in No- 
vember, some 70 per cent went to 
schools in the area. November was 
the top month for production of 
quarts on the QP machine with 
239,500 units. 


Branch Manager Charles Schus- 
“While there has 
been no detailed canvassing of 


terbauer says, 
Rochester consumers, indications 
are that the new plastic carton has 
been favorably accepted. We have 
not had a single complaint.” 


The task of converting existing 
wax machines to machines capable 
of handling the plastic container is 
a big one. To the obvious physical 
magnitude of the job must be 
added the quite human fact that 





everybody wants one the day be- 
fore yesterday. The procedure fol- 
lowed by the Pure-Pak organiza- 
tion is to take the existing wax ma- 
chine a milk distributor may have 
and replace it with either a new 


machine or a machine that has 
been modified to handle the plastic 
package. The conversion is being 
done market by market in such a 
manner that present Pure-Pak users 
do not find themselves in competi- 
tion with the new package. In a 
given market, all Pure-Pak users 
get the new machines and, there- 
fore, have the new package at the 
same time. This is a difficult and 
delicate business that does not solve 
the problem of satisfying every- 
body at once but it appears to be 
a reasonable method of meeting 
the issue. 


The new machines are currently 
operating in the Buffalo-Niagara, 
New York market area. The next 
area to be converted will be Salt 
Lake-Ogden, Utah, followed by 
New Orleans Baton Rouge, 
Louisiana. 


and 
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Cars pull up to Drive-in ” 
dairy store. Some people r 
prefer to give orders from a 
car, others like to get out. a 
Attendants in jackets carry- u 
ing symbol of dairy prod- p 
ucts provide service. i 
T 
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Drive-Ins Sh 
rive-Ins Show Rapid Gain 
Cc 
in Californi 
By JACK KLEIN 
D RIVE-IN DAIRIES or docks 
are finding increasing favor as a 
method of distribution in central 
Eight st fectinedl bh a f California. At present there are 
igni-year grow elpe y Provisions 0 about 70 drive-in dairy plants lo- 
State’s price control law but method being used in  “*'°¢. im_ nine central California 
counties. Nine of these drive-ins 
other areas. Establishments are combination entered business in 1957, 13 in 
; . 1958, 10 in 1959 and at least 5 in 
plant and store with equipment owned by _ the last half of 1960. More than 
op ye half of all the drive-ins are less 
operator, buildings leased. Nearly half of than four years old. Similar opera- 
70 drive-in found in Central California have — ‘is have been reported in loca- 
tions as widely separated as Wash- 
opened during last four years. ington and Florida. 
The current importance of drive- 
in dairies in central California be- 
gan in 1952 when a dairy in the 
Sacramento area requested and re- 
ceived permission to sell milk at a 
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discount to cash and carry custom- 
ers at the processing plant. 


The typical drive-in plant has 
equipment for separating, pasteur- 
izing, homogenizing, bottling, and 
bottle washing, and for refrigerated 
storage as well as a sales area. 
Plants are laid out in such a way 
as to minimize the amount of labor 
required. They usually have the 
refrigerated storage space located 
adjacent to the sales point as 
an island. Reach-in doors, through 
which the sales attendant removes 
products to fill orders, are installed 
in the wall nearest the sales point. 
This arrangement eliminates dupli- 
cation of storage facilities anpd per- 
mits two lines of customers to be 
serviced at a 
periods. 


time during rush 


Ice cream is produced by a few 
operators and these are the only 
operators maintaining sharp cold 
space other than display boxes. The 
pretentiousness of their equipment 
and buildings varies widely, de- 
pending upon such factors as avail- 
ability of capital, the operator's 
bargaining capability, and his con- 
cept of what is required for an 


efficient and profitable 
organization. 


business 


In nearly all cases, the processing 
equipment is owned by the oper- 
ator but installed in a leased build- 
ing built to the lessee’s specifica- 
tions. In several cases, operators 
own both the equipment and build- 
ings, land tenure being on the basis 
of a long-term land lease. Those 
operators owning both land and 
buildings do so primarily in hope 
of speculative gain, but at a cost of 
higher capital investment. 


The typical drive-in is open to 
serve customers from 9 o'clock in 
the morning until 9 o’clock in the 
evening, and sales are made daily 
with such exceptions as Christmas 
and New Year's Day. Some oper- 
ators keep other hours to meet sea- 
sonal changes in buying habits or 
to better serve their particular mar- 
ket area. 

The milk supply source patron- 
ized by the different drive-ins 
varies. Some drive-ins are owned 
and operated, or financed, by pro- 
ducers as a means of controlling a 
Class I market outlet for their prod- 
uct. Other operators contract with 





one or more producers, while still 
others enter into full supply con- 
tract arrangements with primary 
receivers. 


At most drive-ins, all milk re- 
ceived is used for fluid milk or 
products. Generally milk 
produced in volume greater than 
the sales requirements of the drive- 
in is the problem of the supplier 
under terms of the contracts, and 
not a direct problem of drive-in 
operation. Drive-in operators say 
that many producers adjusted the 
size of their milking herd when 
attempting to equate their pro- 
duction and the drive-in’s sales re 
quirements, rather than seek an 
alternative outlet. 


cream 


Because processing labor re- 
ceives the highest pay rate of any 
labor employed by drive-ins, it usu- 
ally is performed by the owner- 
operator in order to reduce out-of- 
pocket costs and to obtain the great- 
est possible labor income. Oper- 


ators tend to follow a general policy 
of training all employees in each 
phase of plant and sales duties, 
both to minimize the labor force 
required and to facilitate “days 


Orders taken, attendants go 
to dairy case for merchan- 
dise. Large sign carries prices. 
Deposit on containers run 10- 
15 cents for half gallons, 25 
cents for gallons. 
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off.” In this way, the labor force 
can be, and is, shifted from one 
job to another as the occasion re- 
quires. Though increased versatil- 
ity of labor results in greater effi- 
ciency of operation, in some cases 
it also forces operators to pay wage 
rates consistent with the highest- 
skill labor performed. 


Drive-ins may process every day, 
every other day, or in some com- 
binations of days less than full time. 
Likewise, processing may require 
as few as two hours or as many as 
ten hours for each run. Perhaps 
most usual is every-other-day proc- 
essing for eight hours. 


Average daily sales range from as 
low as 100 gallons to as high as 
1,000 gallons. A little over 400 gal- 
lons of average daily volume per 
plant appears more usual. Some 
plants handle as much as 1,700 gal- 
lons each day, serving as a primary 
handler, reselling standardized milk 
to other handlers, or processing ice 
cream. Most operators produce an 
almost complete line of fluid prod- 
ucts, one major exception being 
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buttermilk. If an excess of some 
product accumulates, the amount 
of raw milk ordered is reduced and 
less of that product is processed. 
Small excess amounts of milk are 
held for processing with the next 
batch of milk received. 


Although a few drive-ins package 
their products in paper cartons, 
most use glass containers. Oper- 
ators offering milk in cartons usu- 
ally have only the quart size. 
Generally, the paper filling machine 
has been obtained in order to per- 
mit the operator to compete for 
school lunch contracts. Others using 
paper do so for reasons peculiar to 
their location. For instance, one 
plant is located on a major route 
between San Francisco and a week- 
end resort. Many persons spending 
the weekend at this resort stop 
to buy milk, but few will take 
the trouble to return bottles even 
though they lose a deposit by not 
doing so. 


A part of the capital cost of the 
glass containers required to fill the 
supply line is passed on to the con- 


Attendant loads car after filling order. Cash register is placed 


in position where it is easily accessible. 


Note product line 


emphasizes daily items — eggs, bread, dairy products. 


sumer through a container deposit. 
Deposits vary from 5 to 10 cents 
for quart size and from 10 to 15 
cents for half-gallon size glass con- 
tainers, or about one-half of their 
purchase cost. One operator, who 
packages in gallon jugs, requires a 
25 cent deposit. 


Drive-ins commonly carry a 
number of items besides the fluid 
milk and cream product they 
process. Such items include but- 
termilk, butter, ice cream, cottage 
cheese, yogurt, eggs, bread, cook- 
ies, doughnuts, pretzels, bagged 
nut meats, margarine, bacon, soft 
drinks, fruit punch, orangeade and 
orange juice, and cigarettes. Not 
all of these products are sold by 
each drive-in. 


The market milk industry in 
California operates under a State 
administered minimum price law 
which is effective at all market 
levels. This law provides for mini- 
mum prices to be established at 
each marketing level upon the basis 
of cost of operation of each mar- 
Under this law, 
minimum prices that have been es- 
tablished for drive-in dairies are 
one to two cents per quart below 
those for retail grocery stores. For 
the drive-in to obtain the benefit of 
the differential, however, both 
processing and sale must occur at 
the same location. 


keting method. 


Prices on supplementary or con- 
venience items are not fixed by law 
and drive-in operators may offer 
one or more of these products as a 
“special” to attract business, al- 
though such offers are not made for 
more than a day or two. Items so 
offered are changed frequently. 


Few operators spend more than 
$500 per year for advertising. Sales 
stimulus rests primarily upon repeat 
business, word-of-mouth adver- 
tising and locational signs. At-plant 
sales merchandising is based on 
personal relationship between the 
sales person and customer. Op- 
erators who have trained sales 
personnel to make purchase sug- 
gestions to customers believe that 
their average sale per coustomer is 
larger than it otherwise would be. 


In view of the overwhelming evi- 
dence of processing economies of 
scale, the question arises how a 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


_ seome WORLD’S STANDARD” 






OUTSTANDING ADVANTAGES 


A Size for @) teu son 
é ver y P| (2 ed. ee ni erie 


V DESIGNED FOR 1000-LB. LOADS 
o/ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 


Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 
urements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading dairy supply houses 
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BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED © REPLACEMENT RUBBER TIRE 





U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS PF 


SANITARY — PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
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previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue + Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
(nm 6-12 oz. CANS PER CARTON 
SHIPPING WEIGHT —7 LBS 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP. LIQUID PEMOLATUM 

AND OTHER APPROVED INGREDIENTS 
(faboralory Controlled} 


SANITARY * NON-TOXIC 


ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPIAGLE 





PRODUCT AND PROCESS 
PATENTED 










CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 
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Haynes Labi-Film Sanitary Spray 


Lubricant is entirely new and dif 


™ Separator Bowl Threads ferent. Designed especially for 
™ Pure-Pak Slides & Pistons applications where a heavy duty 
™ Pump & Freezer Rotary Seals sanitary lubricant is required. 
™ Homogenizer Pistons hei: ‘ . 
™ Sanitary Plug Valves Lehi film ali high polymer lu- 
™ Valves, Pistons & Slides of Ice bricant and contains no soap, 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones 
Cream and Paper Bottle Fillers, nor toxic additives. 
Stainless Steel Threads and Provides a clinging protective 
Mating S. S. Surfaces coating for vital metal parts such 
™ and for all other Sanitary 


as slides, bearings and other lu- 


which are bricated surfaces despite moisture. 


Machine Parts 
cleaned daily. 
PACKED 6— 16 OF. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue * 





Cleveland 13, Ohio 
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PLASTIC JUG HANDLES 


for color * sparkle * design and unusual carrying ease 





MODEL E 
FOR 56-70 MM GALLON JUGS 


MODEL F a 
FOR 45-48-51 MM GALLON JUGS 


- 





MODEL G ‘ 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 


MODEL H 
FOR 38 MM HALF-GALLON JUG 


ALL MODELS AVAILABLE 


Promote greater jug sales by using IN 4 STOCK COLORS 


the exciting and distinctive HAYNES 


“BRILLIANT SALES APPEALING 
COLORS” and “UNMATCHED 
CARRYING EASE”. 


*® Brilliant RED 
“CARRY-RITE’ PLASTIC HANDLES * Sparkling NATURAL 
a superb combination of * Golden ORANGE 
* 


Sunny YELLOW 


IN ANY SPECIAL COLOR WHEN 
1€S OF 25m 


AVAILABLE 
ORDERED IN MINIMUM QUANTIT 


SAMPLES AVAILABLE 


THE HAYNES MFG. co. SPECIFY BOTTLE SIZE & FINISH 
CLEVELAND 13, OHIO PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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small plant processing a limited 
volume of milk can compete cost 
wise with large plants. Evidence 
regarding the costs of processing 
and selling was presented by the 
California State Department of 
Agriculture at a public hearing held 
in 1960 concerning a change in 
the price structure. These data 
showed one particular drive-in to 
have a cost of 41.05 cents per half- 
gallon while the cost of a conven- 
tional distributor for his product 
at the plant was 37.15 cents. How- 
ever, adding the costs incurred by 
the conventional dairy for deliver- 
ing packaged milk to grocery stores 
increased its costs per half-gallon 
to 58.8 cents, a difference of almost 
18 cents in favor of the drive-in. 
Thus, even though a drive-in has 
unit processing costs above those 
of the large conventional distrib- 
utor, its unit processing plus dis- 
tribution costs are below those of 
the conventional distributor. 


This then is a thumbnail sketch 
of drive-in dairies in Central Cali- 
fornia. What are some of the fac- 
tors and conditions under which 
this form of business organization 
was introduced and has grown into 
a significant force in the market? 

An important factor behind the 
introduction of drive-in dairies, in 





California, has been the State con- 
trol of pricing for fluid milk prod- 
ucts at all market levels. The 
California milk control law requires 
that fluid milk and cream be priced 
for resale at a minimum level which 
is sufficient, “but not more than 
reasonably sufficient to cover costs, 
— according to the method of dis- 
tribution and a reasonable return 
upon necessary capital investment,” 
and “That such minimum prices 
will tend to maintain in the busi- 
ness of distributing fluid milk and 
cream such reasonable efficient re- 
tail stores and distributors of fluid 
milk and cream — necessary to in- 
sure to consumers — sufficient dis- 
tribution facilities to supply the 
quantity of fluid milk and cream 
required — without requiring con- 
sumers to pay more for their sup- 
plies than is necessary to maintain 
adequate and efficient distribution 
facilities.” 


In accord with costs data ob- 
tained by the California Depart- 
ment of Agriculture including those 
retail 
prices at drive-ins have been set be- 
low those at grocery stores. Fur- 
ther, the minimum pricing provi- 
sion of the law prevented grocery 
stores or conventional milk distrib- 
utors from employing price-cutting 


discussed above, minimum 























































Attendant’s view of the 
Drive-In shows working 
counter, cash register, 
crates of empties on dol- 
lies, and dairy case — all 
within two or three steps 
of delivery point. 


tactics to limit the growth of drive- 
ins. These circumstances aided 
drive-ins in obtaining a foot-hold 
in the market and proving their 
capabilities for profitable operation. 


Another factor in the introduc- 
tion and growing importance of 
drive-in dairies in Central Cali- 
fornia is the increasing proportion 
of Grade A milk used for manu- 
facturing, 50 per cent in 1959 
compared with 23 per cent in 1950. 
In California, contracts between 
producers and plants specify the 
proportion or amount of each pro- 
ducer’s deliveries that will be paid 
for at the Class I price. Since the 
differential between the price of 
Class I milk and milk used in manu- 
facturing averaged $1.46 per hun- 
dred pounds in 1959, producers 
obviously have a strong incentive 
to seek outlets that will contract 
for a higher proportion of deliveries 
at the Class I price. Not only are 
ample supplies of milk available 
to drive-ins but some producers 
finance or participate in financing 
drive-ins in order to get Class I 
outlets for their milk. 


Some consideration of why drive- 
ins are patronized seems appro- 
priate. Here the imagination and 


reaction of operators as to why they 
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BARKER NO. 118-SMB-DTR 


with Famous Double Top Ring 





@ Construction Features that 
Can‘t Be Equalled at 
Barker Budget Prices 


Priced with the lowest on the market, yet packed with 
features that no other low-priced case can even come 
close to - - that’s the new Barker No. 118-SMB-DTR 
Budget Case with the famous Barker Double Top Ring 
and “2 in 1” Sheet Metal Corners. 





Only through Barker leadership in design and high 
volume specialized production can a value-packed case 
like this become a practical reality at a low budget price. 


CHECK THESE VITAL POINTS: 
“2 in 1” Sheet Metal Corners - - 


No. 118-SMB-DTR 16 Qts. or 9 2 Gal. Cartons 











sturdy extra wide sheet 
metal and heavy gauge wire combined into one tough 
long-wearing double-strength corner. 


Double Top Ring - - the feature that Barker made fam- 
ous in the higher priced No. 118-MP-DTR - - and now 
accepted as the best construction for automation or 


Heavy Pure Zinc Hot-Dip Galvanizing - - another 
quality feature that costs up to 10 cents per case 
extra on other cases. Barker gives you heavy pure 
zinc hot-dip galvanizing at no extra charge - - up to 
9 times more rust-proofing. 


Heavy Gauge Material - - this new No. 118-SMB-DTR 


: : : ; i 
n. conventional use. Top ends of vertical side wires can’t Case weighs within 16 ounces of the Barker top 


be bent inwardly to scratch or puncture cartons, or 














7 ; . 5 grade No. 118-MP-DTR - - the strongest, toughest, 
ic jam case filling machines. dune . buil 

of ; most durable wire case ever built. 

lie Flat Wire Bottoms - - costly construction that forces Before you buy any case at any price get the full 
: others to charge up to 12 cents more per case. Barker story on this unbeatable Barker value - - No. 118- 
on includes flat wire bottoms without extra charge. SMB-DTR Budget Case. 
u- 
59 
50. 
= BARKER THERMO-CADDI 
he " . . 7 
“ Our Thermo-Caddies Are Really Producing 
aid SAY DAIRIES WHO HAVE BOUGHT THESE BUSINESS-BUILDERS 
he 

a If you’re out after new accounts, more profitable routes . . . or want to 

break into new territory, here’s your answer - - Barker Thermo-Caddies - - 

all the most convenient method yet devised for porch delivery protection and 
an- carry-in. Thermo-Caddies provide reliable protection against sub-zero tem- 
ers peratures or sizzling summer heat as well as snow, rain, or dust. The 
ive insulated hood is made of Dylite expanded polystyrene, light in weight 
act yet tremendously tough and strong. Carrier handle extends through top 
‘ies of hood making a trim compact wind-proof unit, easily carried into kitchen 
one by even a small child. Capacity for 4 % gal. paper cartons or oblong glass 
ble bottles; or 6 paper or glass quarts. Adequate additional space for cartons 
sory of butter, cottage cheese, cream. Can be made self-liquidating through 
nie Pat. Applied For several different plans if desired. 
si Ask Your Jobber, or Write for More Information 
aa BARKER BARKER EQUIPMENT COMPANY 
and Better Engineering Better Cases 361 SEVENTH STREET KEOSAUQUA, IOWA 
hey 
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thought they were patronized must 
substitute for a consumer survey. 


Drive-in operators believe that 
their sales appeal is based upon 
four factors. These are, and in the 
order usually mentioned, quality, 
convenience, service, and _ price. 
Lightly taken, these sound impres- 
sive, but what are the deeper im- 
plications? Considered separately: 
Quality does not refer to purity, 
inasmuch as all types of proc- 
essing plants must conform to like 
purity and cleanliness standards, 
but to the proportionate constitu- 
ents of the bottled milk. Milk stand- 
ards in California require standard 
Grade A Milk to contain be- 
tween 3.5 and 4.2 per cent but- 
terfat. Drive-in operators consider 
that most conventional distributors 
standardize at 3.55 in order to be 
just above the minimum. Drive-ins, 
in many cases, do not standardize, 
except by managing the proportion 
of Jersey or Guernsey to Holstein 
cows, and in this way package a 
product containing from 3.8 to 4.0 
per cent butterfat. Higher quality 
claims are also made by drive-in 
operators, based upon the higher 
solids not fat which accompanies 
milk with a higher butterfat con- 
tent. Operators feel they can and 
do offer the consumer the kind and 
quality of products he wants more 
conveniently than the products that 
are available at retail grocery 
stores, and at times the consumer 
prefers to the time of day when 
milk is delivered at his house. They 
consider that consumers prefer to 
drive to their plant, order milk and 
other items and have them placed 
in the car, rather than go into a 
supermarket for a few items and 
stand in line at a check-out counter 
in order to get the bulky and per- 
ishable products which must be 
bought in between the major gro- 
cery shopping trips usually made 
weekly. 


The fourth advantage listed for 
the drive-in dairy is that of price. 
As previously indicated, under Cali- 
fornia’s Milk Control law, price 
differentials are established for al- 
ternative methods of distribution 
based upon “costs.” Most operators 
appear convinced that loss of this 
price advantage would force them 


out of business. 











Plant and store are usually part of same package. Milk is proc- 
essed, packaged and sold in the same place. In some instances, 
it is also produced on premises. 


What reasons could be given by 
consumers for patronizing drive- 
ins? Mere observation of present 
driving habits suggests one answer. 
Today’s modern consumer is accus- 
tomed to being on wheels, using the 
family auto for almost any reason. 
As a result, the out-of-pocket costs 
of auto operation, particularly as 
they apply to a given trip to the 
grocery store or drive-in dairy, are 
not recognized as a cost of the item 
or items for which the trip is made. 
Hence, total cost of the item is con- 
sidered by the consumer to be only 
what he pays for the product. Thus, 
for cost conscious buyers, the drive- 
ins offer a price advantage. In 
other cases, where the customer 
recognizes some cost, he may ra- 
tionalize buying at the drive-in by 
making his purchase on his way 
home from work or during a pleas- 
ure ride. Housewives may find a 
trip to a drive-in a pleasant change 
from household duties. 


Customer acceptance also has 
been helped by the development 
of suburban areas with their asso- 
ciated supermarkets and shopping 
centers. 

The growth of such new areas 
has resulted in the decline of corner 






convenience grocery stores. A con- 
sumer pattern of shopping once 
weekly for the family food needs, 
usually on weekends to take advan- 
tage of the many special prices of- 
fered, has developed. However, 
milk and bread remain distinct 
from this shopping pattern to a 
great extent, because of their bulk 
and perishability. As a conse- 
quence, drive-in offering 
convenience items have filled a 
marketing vacuum left by the de- 
mise of the corner grocery. 


dairies 


Further, convenience is also of- 
fered in that a consumer desiring 
a half-gallon of milk need not wait 
in line until someone checks out 
a week’s supply of groceries. Also, 
the modern supermarket shopper 
has been conditioned to self-selec- 
tion — which is offered by the drive- 
in, with personal service added. 


What conclusions can be drawn 
that are appropriate to drive-in 
dairies? First of all, California con- 
sumers patronizing drive-ins are 
benefiting by the lower prices they 
pay for milk and by the conveni- 
ence they may gain by dealing at 
drive-ins. 


‘Please Turn to Page 106) 
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lover one-half of the fluid milk sold for home use is in gallons and half-galions! 
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Chevy's powerful, efficient Taskmaster V8 
Extra strength where it counts gives Chevy cabs combines big-truck might and muscle with 
rock-solid rigidity to stay in shape years longer. top operating economy. 


Independent Front Suspension with ‘‘walking wheel”’ action paves the way to 
bigger earnings with a smoother ride and reduced maintenance expense. 
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CHEVY BUILDS 'EM BETTER (TO BOOST YOUR EARNINGS)! 


DEEP-DOWN DURABILITY 





SAVES YOUR DOLLARS IN 
1961 CHEVROLET 
MEDIUM-DUTY TRUCKS......... .... 


nents that add to tough-truck durability and earning ability; the strong reasons why a Chevrolet 
middleweight can take plenty of punishment—and keep on taking it. Here’s why these rough-and- 


Take a look at the Chevy cab (pictured at left). 
It’s built solidly to take any poundings your 

rough-and-tumble runs can throw its way; to 
stay in shape for years, lengthen effective truck working 
life and minimize maintenance expense. Notice the 
husky longitudinal sills that reinforce the cab underbody 
to reduce vibration and provide a solid foundation for 
cab sheet metal. Check the extra sturdy door openings 
with box-section pillars and sills to keep doors weather- 
tight and in lasting alignment. See how the husky 
box-section pillars support the rigid, double-walled roof 
panel for greater safety and maximum cab strength. 
(And this cab is just as comfortable as it is rugged!) 


More evidence of Chevy’s deep-down strength 
and toughness can be found beneath the hood. 
There you'll find the 261-cubic-inch Jobmaster 6 

—a work-proved dollar-saver. Its sturdy components— 

forged steel crankshaft, high-alloy inlet valves, pre- 

cision bearings, hard-faced exhaust valves with Roto- 
coils, all-weather electrical system and many more— 
are solid assurance of maximum efficiency and economy. 

Or the big 283-cubic-inch Taskmaster V8 illustrated at 

left (optional at extra cost) to supply plenty of torque to 

move maximum payloads with minimum strain or wear. 

Low maintenance costs stem from features like alumi- 

nized high-alloy inlet valves, hard-faced exhaust valves 

with Rotocoils and Moraine 400 precision bearings. 


ready haulers squeeze bonus earnings out of tight budgets! 











Chevy’s bump-beating Independent Front Sus- 
pension system provides still another reason for 

dollar-saving durability. Tough, friction-free 
torsion springs cushion the ride; ruggedly built control 
arms guide each wheel to give sure, stable handling; 
sturdy, custom-tailored shock absorbers further reduce 
road shock and offer maximum ride control. The result 
is a new kind of smooth truck ride that lengthens truck 
life; cuts wear and tear to reduce maintenance. These 
reasons for ruggedness go on and on to help reduce 
your costs. They’re all the result of Chevy’s deep-down 
durability. See your dealer about it soon. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 





CHEVROLET POWERMATIC, developed especially 
for big truck duty, provides fully automatic driving 
ease for all Series 60 and 60-H models (optional 
at extra cost). With six forward speeds in four driving 
ranges, plus torque converter action for getting 
under way and cushioning drive-line shifting shocks, 
Powermatic adjusts automatically to load and road 
conditions. 











1961 CHEVROLET STURDI-BILT TRUCKS <ZZeeraa” 
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THREE GOOD REASONS 








(fren Spot Guan Spot 


Biggest seller in the business. High 
quality brings you high volume— 


uniform goodness brings repeat 
sales. You can count on more profit 
with Green Spot Orange Drink! The refreshing party-time any-time 
drink that helps build sales and 
profits on any route. A beverage 
blend of six delightful fruit juices— 
it reflects the same high quality of 
your finest dairy products! 
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WHY YOU SHOULD GO 








(fren Spot 


RF PE 1961! 
: We have just completed 
our best rounded sales 
* 


program in 26 years of 
leadership in dairy 
distributed beverages. We 
offer you more in 1961 
than ever before in terms of 
outstanding merchandising 
and advertising ideas. The 
trend is clear—dairies who 
have tried inferior products 
are coming back to Green 
Spot where they know 
they'll get uniform quality 
—the BIG difference their 
customers can taste! 


Go GREEN SPOT in 
1961. With proven quality 
and our sales program 
you can depend on 
increasing profits! 





This is the drink that proves there’s 
a vast difference in grape beverages. 
It’s the blend that does it—tantalizing 
bouquet plus tongue-tingling 
goodness make customers order it 
again and again! 


rene 


GREEN SPOT, INC. 


1501 Beverly Blvd., Los Angeles 26, Calif. 


REFRIGERATED STOCKS THROUGHOUT U.S.A. 
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Cholesterol — From What Foods ? 


Some Consumers Say Animal Fats, 


A recent study con- 
ducted by International 
Paper Company shows 

that milk and milk 

products retain high 
public esteem. Peculiar 
nature of consumer 
reaction to scare stories 
illustrated by people who 
named oleo as source 


of cholesterol. 


Some Don't Know, 


Some Say Vegetable Fats. 


eas BEFORE the Na- 
tional Dairy Council winter meet- 
ing at Louisville, Kentucky, last 
month, John Tower, vice president 
in charge of public relations of the 
International Paper Company, cau- 
tioned the dairy industry, “.. . be 
careful about over-responding to 
the occasional outbreaks that ap- 
pear to be assaults on your indus- 
try. Keep in touch with them, 
monitor them, evaluate them. When 
they call for a response, as in the 
case of the American Heart Asso- 
ciation statement, be ready with a 
sober, factual statement of your 
own — quick. But don’t accentuate 
them, by premature defense when 
defense is not needed — and when 
defense might even serve to defeat 
your purposes. Remember the 15 
ladies who spotted vegetable oils 
and oleo as a source of cholesterol.” 


The 15 whom Mr. 
Tower referred part of a 
group of 68 who were asked, “What 
foods contain cholesterol?” Twenty- 
milk, 
cream. Twenty-two admitted they 
did not know. “But,” said Mr. 
Tower, “a very significant 15 out of 
68 spoke right up and named oleo- 


ladies to 
were 


one mentioned butter or 


margarine, cooking oils, salad oils, 
olive oils, vegetable fats and short- 
enings — several even going so far 
as to use brand names of products 
whose advertising in recent months 
I am sure has caused you great 
concern.” 


Two Sets of Interviews 


International Paper Company, as 
major supplier to the dairy indus- 
try, has a 


great interest in the 


housewife’s answers to questions 
such as, “What foods contain chol- 
esterol?” Because of this interest, 
Mr. Tower undertook a survey with 


the aid of expert survey takers and 


outside public relations counsel. His 
object was to find the housewife’s 
thinking not only on this question 
but on questions referring to prob- 
lems of diet relating to overweight 
and suspected milk contaminants — 
DDT, antibiotics and strontium 90. 
The answers are of significance to 
the dairy industry as a whole. 


Mr. Tower reminded his listeners 
that the survey involved responses 
by telephone from a total of 313 
housewives in six medium-sized 
communities throughout the coun- 
try. There was an interval of some 
months between the first 213 inter- 
views and the last 100 interviews. 


Similar Pattern 

“We asked them what foods they 
would expect to cut down on if they 
Mr. 
Tower reported. Candy, cream and 
butter got the highest reponse fol- 
lowed by 


were to diet to lose weight?” 


bread, potatoes, ice 
cream, salad oil, pork and then 
milk. Olemargarine was way down 
the list. Cheese was very low and 
eggs lowest of all. 

In the second survey, bread 
ranked behind candy and cream, 
ahead of butter — but on the whole, 
the pattern was surprisingly similar. 


“Then,” Mr. Tower 


wanted to see whether these house- 


said, “we 
wives considered dairy products an 
essential adjunct to good cooking.” 
The responses showed they thought 
they could do without cream, but 
milk ranked with 
their minds in both surveys when it 


seasonings in 


comes to preparing a tasty meal. 
Next in their favor are butter and 
cheese. Vegetable fats and oils ap- 
peared stronger as cooking ingredi- 
ents the second time around. 


On the question of protein, Inter- 
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The 
PREST-0O-MATIC® i 
Door takes the i= 





out of 
“Stop and Go” 
traffic 


Quick-acting Prest-O-MatTic Cooler, 
Freezer and Non-insulated Doors work 
for you -— not against you. Fully auto- 
matic, they prevent slow-downs and 
bottlenecks—save you man hours aplenty. 


Your fork truck driver simply pulls an 
overhead cord and goes through the 
opened door without stopping. The door 
opens and closes Prest-O-Matically in as 
little as 2 seconds. Compare this with 
manual doors that require your driver to 
stop, dismount, open the door, return 
to the truck, drive through .. . then 
stop to close the door again! Multiply 


CLARK DOOR company, inc 




















this waste motion by the number of trips 
per day... per year. 


Engineered to snug-fit your doorways, 
PREST-O-MATIC remains tightly closed 
when not in use. Neoprene Sealing stops 
drafts, eliminates heat or air-condition- 
ing loss. 


Complete in one easy-to-install unit. 
No extras to buy. Available in Bifold 
and Sliding. You choose the motive power 
—air or electric. Before you buy any 
door, get all the facts on PREST-O-MATIC. 
See our insert in Sweet’s Catalog or, 
better still, write us today. 


since 1878 


of ae 


517 Hunterdon St., Newark 8, N. J. 


4 


Prest-O-Matic™ 
Single Sliding 


Cooler Door. 


Air Operated 
Prest-0-Matic® 
Non-insulated 


Double Sliding Door 
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national Paper Company noticed 
that the Politz 1958 study showed 
a strong public interest in pro- 
tein —even more interest than in 
vitamins. Milk was credited at that 
time with being the richest source 
of protein. In Mr. Tower's surveys, 
eggs and cheese were ranked as 
better sources of protein, but milk 
was very high. 


However, cream apparently does 
not share the generally favorable 
public acceptance that milk does. 
It ranks with candy in relation to 
overweight. It has little acceptance 
in cooking and it is not considered 
a very good source of protein, at 
least, says Mr. Tower, not by his 
sample audience. 


Question of Cholesterol 


On cholesterol the question was 
asked, “Have you ever heard of 
cholesterol?” Of the 313 respond- 
ing, 211 said, “Yes,” and 102 said, 
“No.” 


Mr. Tower stressed that of the 
211 who answered, “Yes,” only 116 
identified cholesterol as harmful, 
32 thought it was beneficial, 21 
said it had no effect and there 
were the inevitable 42 who did not 
know. 


On a percentage basis, 67 per 
cent claimed to have heard of 
cholesterol the first time against 40 
per cent the second time. 


Recognition Factor 


Mr. Tower commented, “When 
you consider the tremendous 
amount of public attention given 
cholesterol since President Eisen- 
hower’s heart attack and the 
number of articles and scare adver- 
tisements that have appeared, 116 
out of 313 is not an alarmingly high 
recognition factor. Many of the 
positive respondents did not indi- 
cate any association between cho- 
lesterol and dairy products. It was 
identified all the way from some- 
thing you put in the milk like vita- 
mins to an oil used for frying. One 
respondent volunteered that a cer- 
tain brand of margarine either had 
it or did not have it, she could not 
remember which, but she knew 
that if it gets in the blood stream, 
it causes something or other. And 
another lady, this month, reflecting 





a current craze, identified it as 
‘powdered stuff in cans you mix 
with water for reducing’— she knew 
all about it, she said, ‘the girl next 
door takes it’.” 


Negative Association 


About the 15 housewives who 
named oleomargarine, cooking oils, 
salad oils, olive oils, vegetable fats 
and shortenings as cholesterol ve- 
hicles, Mr. Tower said, “The nega- 
tive association in the minds of 
those housewives was almost as 
strong for the products that have 
been claiming they provide the 
answer to cholesterol as it was for 
the products that all the shouting 
supposedly has been about. 


“I would say this about choles- 
terol: There is beginning to be sub- 
stantial penetration of the public 
awareness on this subject. Enough 
housewives associate fat in the diet 
and blood with heart disorders in 
some way to give reason for con- 
Thirty-six of the ladies in 
the second survey made some such 


cern. 


association. Many of these associ- 
ations would not have stood up 
medically, but the association is 
there. We are dealing with opinion 
and beliefs, not a technical matter.” 


He evaluated the problem this 
way: more needs to be known 
about cholesterol. A careful watch 
must be kept on public opinion. 
One of the most important public 
relations responsibilities for the 
Dairy Council will be to monitor 
this public response. This is a prob- 
lem that calls for a balance of nutri 
tion research and attitude research 
to provide the data needed to de- 


velop constructive solutions. 


Contaminants in Milk 

On of the areas covered by the 
study was that of milk contam- 
inants. The question asked was if 
the respondents had ever heard of 
milk or dairy products being con- 
taminated by chemicals. Sixty-one 
said “Yes” and 152 said “No.” 
Those who responded “Yes” were 
asked what chemicals and how they 
felt about it. 


The blame was evenly divided 
between radioactive fallout, insecti- 
cides, weed killers and antibiotics. 


When people were asked how 
they felt about this, time and again 
they gave responses such as, “I 
don't believe it,” “I've never heard 
of anyone getting sick over it,” “Lot 
of hooey,” “I think it is ridiculous,” 
“I don’t think there is any more in 
milk than in other foods,” “I am not 
concerned one bit by it.” 


Mr. Tower commented, “Of 
course, there are those who said 
they thought it was terrible or that 
everything we eat is contaminated 
with germs and chemicals . . 
but the ratio heavily favored the 
industry. 


He asserted that the dairy indus- 
try has this built-in, life-long ac- 
ceptance of dairy products by the 
public working for it. He said that 
people just have too much confi- 
dence in the industry to accept the 
notion that their milk would be 
contaminated. 


Food Faddism 


Mr. Tower then directed his at- 
tention to another aspect of the 
industry; the effect of food faddism. 
In his opinion these effects are 
over-rated and over-stated because 
“People by and large are not listen- 
ing. In this complex society they 
have many things on their minds. 
There are an infinite number ot 
messages clamoring for their atten- 
tion, all the way from TV singing 
commercials to the series of mes- 
sages we have had from the Presi- 
dent of the United States. 


“With all the things we should 
hear and all of the static, it is mir- 
aculous that any information gets 
through at all. 


“T am not advocating compla 
cency. Perhaps you should be 
doing more. . . . Identify and em- 
phasize your strong points — the 
tremendous acceptance your in- 
dustry has earned in the minds of 
the public, the growing attention to 
and understanding of good nutri- 
tion, the reliance on the industry’s 
own safeguards. Don’t underesti- 
mate the power and the perma- 
nence of the public's interest in 
dietary weight control. People are 
listening to these things and they 
will hear you if you talk about them 
in their own terms.” 





American Milk Review 


| 







| 





Thi 
SCOI 
It c 
sani 
bec: 
ope! 
as € 


smo 


Write 
Mare 


Lily plastic lid 
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gives you an open- 


(easiest yet ) 
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(sturdiest yet ) 





Cai aa, 
This famous Lily® plastic lid is (iq 


scoring a sensational sales success! 


sparkling printing to give you strong 
brand identification. Lily Opaque 
It caps easily . . . provides a firm Overall Plastic Cover with Nestrite* 
sanitary closure. Consumers like it container is the perfect answer for 


because it opens easily, with no hook cottage cheese packaging. For free 


» Guyanr 4 





} opener required . . . and closes just we samples write to: Lily-Tulip Cup 
as easily. This new Lily lid has a , Pring Corporation, Dept. AMR-361, 122 E. 
smooth, shiny surface that takes crisp, Ei a j ] 42nd Street, New York 17, New York. 
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Two advantages of the plastic, multi-gallon, single-service container are their stackability and 
their weight. The former makes it possible for the cylindrical package to be stored in great num- 


bers in a small space. The latter enables one man to carry two containers, each weighing 54 


pounds, at one time. 


Single Service Bulk Package Uses 
Poly-Sided Shell, Plastic Liner 


By HERBERT SAAL 


WEYERHAEUSER single 
service, multi-gallon plastic con- 
tainer costs about nine cents a gal- 
lon, filled, according to Joseph A. 
Taylor, plant manager of Sealtest 
Foods in Pittsburgh, Pennsylvania. 
Mr. Taylor has been using the cy- 
lindrical fiberboard package which 
encases a six-gallon-capacity poly- 
ethylene liner. 

Bulk milk handling costs have 
risen in recent years, stimulating 
an interest in a plastic bulk dairy 
product container. Mr. Taylor 
points out that some of the features 
leading to savings with the dis- 
posable container are: 


1. The cost of handling returns, 
washing, sterilization and main- 
tenance is eliminated. 


2. Lower labor costs of filling 


and handling. Mr. Taylor says, 

. our labor costs were reduced 
25 per cent on all bulk can milk 
handled in the plant by converting 
approximately 30 per cent of the 
bulk milk to disposable containers. 
Deposit accounting is eliminated 
and assets need not be tied up in 
inventory.” 


3. Space savings. Mr. Taylor 
comments, “Where transports or 
delivery truck space or weight is 
critical, disposable containers util- 
ize this space to greater advantage. 
Six gallons of milk, plus the paper 
container, weighs 54 pounds. 


Mr. Taylor outlined his experi- 
ences with the Weyerhaeuser con- 
tainer at the MIF convention last 
autumn. He said that the container 
is available in three, five or six 


gallon sizes. It can be used to ship 
bulk milk, cream, ice cream mix 
and dispenser bulk milk. In addi- 
tion, it can be used as a dispenser 
milk can. The container is received 
by the plant, ready for assembly, 
in three parts. The bottom piece is 
shipped inside the flat sidewall. 
The lid, which also serves as a 
handle for carrying the filled con- 
tainer, has the plastic film bladder 
and dispenser tube attached. To 
assemble, the side wall is opened, 
the bottom piece is put in position 
by hand and then the lid with the 
bladder is placed inside the top and 
pulled up into a locked position 
against a rolled edge. The con- 
tainer requires no tape or other 
fastening materials. It can be as- 
sembled, ink stamped by hand for 
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product identification and packag- 
ing date in less than 20 seconds. 


Equipment to fill the bladder 
consists of a stainless steel frame 
on which is mounted a bench scale, 
which can hold 75 pounds, with a 
mercury magnetic cut-off. Also in- 
volved in the filling operation are 
a sanitary pump and motor, sole- 
noid-actuated air-operated flow 
valve and stainless steel pipe and 
fittings for product from the pump 
to the filling valve. 


To operate this equipment, the 
dairy must furnish electrical power 
to the panel, air pressure and prod- 
uct supply line to the pump. To 
effect a filling cycle, the operator 
sets scale tare bars to the pre- 
determined weight of container and 
product, makes connection from 
filling nipple to dispenser tube or 
bulk fill orifice on container, de- 
presses switch, thus actuating fill- 
ing cycle which is automaticall) 
completed by scale cutoff when 


The dispenser is filled 
through a dispenser tube 
in 35 seconds or through 
a bulk fill orifice in 14 
seconds. 
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predetermined weight is reached. 
Reset is effected when container is 
removed from the ‘scale platform. 
The milk dispenser container (six 
gallons) is filled through a dis- 
penser tube in approximately 35 
seconds or through bulk fill orifice 
in 14 seconds. 


Plant experience has shown that 
one man can assemble, fill and 
stack one five-gallon dispenser can 
per minute. Where containers are 
pre-assembled for bulk fill, two 
men can average five to six five- 
gallon containers per minute. 


There are some problems in con- 
verting to single service containers. 
Success in this endeavor is de- 
termined to a great extent by the 
handling methods used on single 
service containers in the plant and 
on the delivery vehicle. First, a 
problem may occur in filling if 
the product contains an excessive 
amount of air. The bladder is then 


overextended since it is always 


filled to a predetermined weight. 
Stretching of the bladder may 
cause leaks. Underfill or overfill is 
not a problem since the weight 
control is accurate to a fraction of 
an ounce. Under good handling 
conditions, leaks from all causes 
have been found to be less than one 
per cent of the total containers 
filled. After the container is filled, 
it should be stacked under reason- 
ably dry conditions. If the con- 
tainer is not set in water or if 
water is not directed in or on the 
container, other conditions of mois- 
ture do not affect the sidewall. 


In the Sealtest plant, the filled 
containers are conveyed by in-floor 
conveyor to the transports or de- 
livery vehicles. This is done by 
placing the container in a case or 
can tray. Mr. Taylor reports that 
at the start of conversion to the 
single service container there was 
some slight resistance to change by 
plant and delivery personnel. He 

(Please Turn to Page 106) 














Price Changes — What Effect Do They 


Have on Consumption ? 


_* EFFECT that a price increase or decrease 
has upon consumption is a question that has been 
a fertile source of argument for many years. There 
appears to be fairly broad agreement that milk is 
what the economists call “inelastic” in terms of de- 
mand. There appears to be further agreement that 
price increases or decreases are not matched per- 
centage point for percentage point. Beyond these 
rather general areas, what happers to milk con- 
sumption when prices change is uncertain land, if 
not unknown land. 


A review of the problem was presented by Dr. 
Elmer Baumer, a member of the Department of 
Agricultural Economics at the Ohio State University 
last fall at a forum sponsored by the American Dairy 


Association. 


Dr. Baumer pointed out that no clear-cut 
answers exist as to the effect of a price change on 
sales because these changes are generally associated 
with other market changes. There are short run and 


long run implications, but even the responses in 


the short run have been difficult to predict. To 
illustrate, a study of the Syracuse market revealed 
a significant decrease in milk sales as prices were 
increased. At the same time a similar study in Cleve- 
land and Dayton to determine the effects of a large 


decrease in price showed practically no response. 


Dr. Baumer said, “1 do not feel that our ability 
to predict effects of price changes in any given situ- 
ation is well developed. The insensitivity of con- 
sumers to reasonable price changes and the constant 
addition or subtraction of services leaves us fairly 
close to the beginning of our work on this problem. 
Price changes as a general rule are made within a 
very narrow price range and within this range the 


elasticity has been found to be low.” 


One of the factors discussed by Dr. Baumer 
was quantity discounts. He said that while quantity 
discounts were an integral part of the pricing system 
in some markets, in a significant number of markets 
no such discounts are being used. No clear-cut re- 
sults are available on whether quantity discounts in 


a market result in increased sales. 


CLASS | SALES IN BOSTON MARKET — FEDERAL MILK MARKET ADMINISTRATOR'S FIGURES 
PER CENT CHANGE FROM PREVIOUS YEAR 





1952 1953 1954 


1955 1956 1957 





JANUARY +0.6 +2.5 
FEBRUARY +0.7 +2.) 
MARCH +0.6 +1.5 
APRIL +2.2 +0.1 
MAY me. +0.6 
JUNE +0.9 +4.0 
JULY . +5.0 -6.7 
AUGUST +2.0 +0.3 
SEPTEMBER +1.4 +3.0 -0.6 
OCTOBER +1.6 +2.0 +1.4 
NOVEMBER +0.3 +1.0 +0.5 
DECEMBER +1.3 +2.0 +1.0 


+3.0 +2.5 
+2.0 +3.2 
+2.0 +4.0 
+2.6 0.0 
+5.0 +3.0 
+2.5 +5.0* 
+5.0 -3.0 
+ 10.0 6.2 
+4.0 “Ie 
+2:0 +4.0 
+3.0 +4.0 
+3.0 -0.3 


*Brox Dairies of Methuen, Mass. began gallon jug distribution. 
tCumberland Farms of Woonsocket, R. |. began gallon jug distribution. 
Resale price control operative December 1958-September 1959 (approximate dates). 


Wide price fluctuations in the Boston market failed to produce any clear pattern of consumer re- 
sponse. Although there were some good increases after low priced milk appeared the best, the 
biggest gain for a single month and the most consistent series of monthly gains took place in 


1955 before low priced milk hit the streets. 
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By V. H. NIELSEN 


Butter Made From Whey Cream 


QUESTION — Is it permissible 
to label butter made partly from 
whey cream as “sweet cream” 
butter? Will whey cream butter 
meet the official U. S. standards 
for grades of butter? 


ANSWER-—Your question revives 
an old—and unsettled—problem in 
the butter industry, namely the 
recognition of whey butter as a 
product different from the product 
we commonly call butter or of 
whey cream as a raw material for 
butter different from that we gen- 
erally call cream. 


To find the answer we might 
logically search the latest rule mak- 
ing covering U. S. Standards for 
Grades of Butter (3). In this docu- 
ment butter is defined as a product 
made exclusively from milk or 
cream (58.2621). In the next para- 
graph (58.2622) “cream” is defined 
as cream separated from milk pro- 
duced by healthy cows. A rigid 
interpretation of this definition 
would exclude whey cream. A more 
liberal interpretation might not 
since whey cream, in the broadest 
sense, has been “separated” from 
whole milk though with the inter- 
mediate step of coagulation of the 
milk. 

In a later paragraph (58.2627) 
U. S. Grade AA butter is described 
as butter “made from sweet cream 
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of low natural acid to which a cul- 
ture (starter) may or may not have 
been added.” Whey cream, han- 
dled with sanitary equipment and 
properly cooled and _ pasteurized, 
could presumably be sweet when 
churned into butter. Unless a man 
ufacturer of such whey cream but- 
ter also used an official U. S. Grade 


on his package and sold his prod- 





If you have a question and 
want a prompt reply, address 
your question directly to Dr. 
V. H. Nielsen, Department 
of Dairy and Food Industry, 
Iowa State University, Ames, 
Iowa. Dr. Nielsen, who is 
head of the Department, ack- 
nowledges and responds to 
all inquiries. 











uct across state lines he would not 
violate the provisions of the official 
grades. 

The only reference to whey in 
the U. S. Standards for Grades of 
Butter is as an off-flavor permitted 
in U. S. Grade B and C butter. 
Thus whey cream butter presum- 
ably can be marketed as butter of 
these lower grades, but the distinc- 
tion depends entirely on the official 
grader’s ability to detect and iden- 
tify the characteristic whey flavor. 


The official U. S. Grades of But- 
ter therefore seem to avoid specific 
discrimination against whey cream. 
This is in contrast to regulations 
in other countries like, for instance, 
New Zealand where whey cream 
must be received and pasteurized 
in separate vats and churned in 
separate churns (1). The butter 
made from whey cream must be 
butter.” In that 
country whey butter is also a prod- 
uct for which extremely low grade 


labelled “whey 


normal cream sometimes is used as 
part of the raw material. 


Product Characteristics 


Apart from these definitions in 
terms there are, however, a num- 
ber of characteristics of whey 
cream which make it different from 
whole milk cream. 


Whey cream contains active ren- 
net enzyme added to the milk dur- 
ing the cheesemaking process. This 
may cause partial coagulation of 
the casein if the whey cream is 
mixed with cream from whole milk 
prior to pasteurization. The rennet 
enzyme is, of course, destroyed by 
pasteurization. 


The serum solids content of whey 
cream is lower than in whole milk 
cream. Thomsen (2) reported aver- 
age serum solids contents of 6.7 
per cent and 4.7 per cent in whole 








milk creams and whey creams, 
respectively. This difference obvi- 
ously is due to the removal of 
casein from whey cream. Thomsen 
(2) speculated that the lower serum 
solids content of whey cream was 
partly responsible for the tendency 
of whey cream butter to become 
oxidized. He also standardized 
whey creams to the same serum 
solids content as that of whole 
milk cream but could produce no 
significant improvement either in 
flavor or body and texture of the 
resultant butters. 

Much of the fat in whey cream 
exists as “free” or non-globular fat 
and the globular fat is present as 
larger than average globules. Both 
phenomena, according to Thomsen 
(2), may interfere with the uniform 
dispersion of water droplets in the 
whey cream butter and may there- 
fore be the cause of the tendency 
to leakiness. Also the large propor- 
tion of “free” fat may be responsi- 
ble for the grainy texture and the 
tendency for whey cream butter 
to “oil off.” 


Whey cream contains signifi- 


cantly less phosphilipid (lecithin) 
than whole milk cream. Since leci- 
thin is an excellent emulsifier this 
is believed to influence the spread- 
ability of whey cream butter ad- 
versely. Thomsen (2) also reasoned 
that since lecithin has antioxidative 
properties its lower concentration 
in whey butter may account for the 
tendency of this product to be- 
come oxidized. The development 
of oxidized flavor in whey butter 
is undoubtedly hastened by the 
extensive metallic contamination of 
whey which has been in contact 
with exposed copper in old sanitary 
pipes and vats often used for col- 
lecting and transporting whey or 
with iron from galvanized cheese 
hoops and presses in plants where 
the whey drippings are also saved 
and separated. Also the fat in whey 
is generally exposed to light much 
more than fat in whole milk cream. 


several short- 
comings mentioned here, accept- 
able, high quality butter can still 
be made from whey cream. The 


In spite of the 


following precautions must be ob- 
served. 


1. Whey should be processed in 
stainless steel equipment un- 
der strict sanitary conditions. 


2. Skimmings from whey drip- 
pings should not be included. 


ws) 


Whey cream must be cooled 
promptly to below 45° F. or 
pasteurized immediately after 
separation and then cooled. 


4. Whey should be 


churned as soon as_ possible 


cream 


after separation. 


wil 


Normal precautions of pas- 
teurization, cooling, churning, 
tempering of wash water, 
adequacy of working, etc. 
must be taken. 


6. Whey cream butter should 
not be stored but should pref- 
erably be consumed fresh. 
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(1) McDowall. The Buttermaker’s Man- 
val. New Zealand University Press, Well- 
ington. 1953. 


(2) Thomsen, L. C. Whey Cream Butter. 
Research Bulletin 197. University of Wis- 
consin. 1956. 


(3) U. S. Department of Agriculture. 
Federal Register, Jan. 28, 1960. 









For Ideal Filtered Ingredient Water at Low Cost 


Cools water 34 degrees Fahrenheit. 

@ Filter removes all silt, algae and chlorine 
from city or well water supply. 

@ Pure water is chilled by ice water -- 

prevents freeze-ups. 


KING ZJEERO INGRFOIENT WATES COOLE® 


(CE BUILDER CABINET COMBINATION 





Choose “king Seeros’ MEW 


PURE WATER COOLER 


Provides a Clear Odorless, Palatable. Cold Water Supply 
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The KING ZEERO Pure Water Cooler consists of a 
galvanized pipe water coil, a self contained efficient 
charcoal filter, a KING ZEERO Ice Builder and an ice 
water recirculation pump, with controls and necessary 
valves for flow and back wash, all contained in an 
integral unit. 


@ The ideal water for ingredient and 
wash water applications -- food pro- 
cessing needs, butter or cheese wash, 
dough water, poultry or produce chill- 
ing. 

Available in Cabinet or Vertical Styles. 





4300-14 W. Montrose Ave 
Chicago 41, Ill. 


Pure Water Coolers 
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Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks 
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with CONOCO 
CARTON 
COATINGS! 2. 
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2. 
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CONOCO HI-SEAL® Especially designed for Pure-Pak cartons, 
Seals more cartons per pound of coating e Exceptional resist- 
ance to rough handling « Plastic-like finish ¢ Equally suitable 
for slab or liquid systems. 

CONOCO SUPER-COTE® WITH POLYETHYLENE Cuts in-plant costs by 
eliminating in-plant blending ¢ Universally adaptable to any 
machine, slab or liquid ¢ Improved coating control, more effi- 
ciency and more economy e Dresses up without messing up 
e Smart satin finish. 

CONOCO DAIRY WAX Quickly penetrates container . . . for smart, 
durable finish e Assures smooth, even coating « Minimum 
build-up on machine parts e Uniform in quality. 

CONOCO has the coating .. . for the economy, quality and control 
you want! 

Contact the PURE-PAK DIVISION, EX-CELL-O Corp., P.O. Box 386, 
Detroit 32, Mich. Manufactured by CONTINENTAL OILCOMPANY. 
Backed by in-the-plant technical assistants. © 1960, Continental Oil Company 
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From the State [Capitols 








CONNECTICUT: 


Seek to Raise Funds by Tax 

on Producers and Processors 

A bill to permit the state com- 
missioner of agriculture, conserva- 
tion and natural resources to levy 
an assessment of up to one cent 
per hundred pounds of milk on all 
producers in the state was intro- 
duced in the Connecticut legisla- 


Unfair Trade Practice Rules Reviewed 
Milk Control Act Called “Oddity” 


Florida Rules on Milk for Diet Drinks 


ture by Rep. Edward Connell of 
Colchester at the request of Com- 
missioner Joseph N. Gill to provide 
his department with funds for au- 
diting the books of milk dealers. 


Another measure similarly intro- 
duced for this purpose would in- 
crease the license fees for Connect- 
icut milk dealers from the present 
$2 per dealer to a new annual fee 


of $1 per 100 quarts of milk or 
fraction thereof sold on a daily 
average. 


A third proposal under the same 


diting have nearly run out. The 
funds were left over when func- 
the former state milk 
administrator’s office, including 
auditing, were transferred to the 
State Agriculture Department two 
years ago. The transfer was made 
after the present federal marketing 
order, which controls milk prices to 
farmers selling milk in Connecticut, 
went into effect. 


tions of 


CALIFORNIA: 
Hearings Begin on Unfair 
Trade Practices Legislation 
Proposed amendments to rules 
and regulations of the California 
Department of Agriculture prohib- 


sponsorship would provide that 
By BETHUNE JONES $4,000 left over from a production ae 
incentive fund operated under the ca hy 
now-defunct state milk price order coil. Fi 
could be used for auditing dealers’ or flat 
books. clusive 
25-Ib. 
Seek Funds for Audit of Dealers’ Books Gill said the additional money moistu 
is needed because funds for au- standar 
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IT GOES ANYWHERE - DOES ANYTHING ! 


GIRTON <> 


PUMP 'N BUGGY ; 


The revolutionary Girton ‘‘Self-Adjusting’’ Pump 
mounted on a free-wheeling, three wheeling buggy is the 
most versatile tool any milk or food products plant can have. 
Can be used to transfer milk, cream, mix, water and other 









liquids — and it serves superbly as a circulating pump for Type C 
in-place cleaning. Move it from job to job, pump through long mately 
or short lines and circuits — and don’t worry about over- minum 
loading the motor. ‘‘Self-Adjusting’’ (compensating) impellers types of 


automatically adjust to the load. Recent design changes 
assure long wear and efficient performance in all sizes. 
Send for Bulletin 400. 


IRTON’ | ANUFACTURING;| OMPANY 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 





% bic ail 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire. 
Flange removes for quick mounting of new coil. 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 Ibs. Rust and corrosion proof—made of alu- 
minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 








Pure-Pak wire service! 


Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold- 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 21% flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


10257 TORRENCE AVENUE - CHICAGO 17 


BRANCH OFFICES 
KANSAS CITY 
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iting certain unfair business prac- 
tices in the sale of milk and dairy 
products were scheduled by State 
Director 
Ralph for public hearings. 


Agriculture James T. 


The proposed regulations, the 
department said, would clarify con- 
ditions under which distributors sell 
fluid milk and dairy products to 
wholesale customers and to public 
agencies, including school districts. 

The proposed regulations would 


prohibit price discrimination by 





milk and dairy products distributors 
between wholesale customers, in- 
cluding public institutions when 
such discrimination is not justified 


by actual cost differences. 


OREGON: 
Dairymen’s Association Backs 
Two Bills in the Legislature 
Two state legislative proposals 
are being backed by the Oregon 
Dairymen’s Association. One meas- 
ure would tighten the state audit 


milk law to further protect pro- 











ducers in payouts. The other wouid 
eliminate discounts to retail milk 
outlets and lending of dairy displiy 
equipment. Advocates said some 
distributors have an advantage he- 
cause they are able to lend more 
equipment than others to retailers, 
thereby increasing a demand for 


their products. 


PENNSYLVANIA: 


Lawmakers Seek Re-examina- 
tion of Milk Control Commission 

A resolution calling for a legis- 
lative study of price-fixing policies 
of the Pennsylvania Milk Control 
Commission was introduced in the 
state legislature by Representatives 
Lee A. Donaldson Jr. of Allegheny 
County and George A. Magee of 
Crawford County. 


They said there should be a ceil- 
ing instead of a floor on milk prices 
in the state. “The (state) milk con- 
trol act, enacted during the depres- 
sion to assure the constant supply 
of fresh milk,” their resolution said, 
“has now become an oddity in that 
it authorizes the . . . commission 
to fix minimum prices for milk and 
cream. 

“The present economic atmos- 
phere creates a need for maximum 
limitations on prices, not a mini- 


mum or floor for prices.” 


Under the proposal, a_ three- 
member committee of the House 
would be appointed to make the 
recommenda- 


study and present 


tions to the legislature. 
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, , ‘ NEW YORK: of C-I- 

a new, economical, low temperature insulation | introduce Eight Bills Regarding CLEN 
nakes | 

, . : Pc Milk and Milk Products , 
Uni-Crest is an extremely light- excellent bonding characteristics, is ; ing, tr 
weight homogeneous white material non-dusting and non-flaking, and Bills which have been introduced permar 
with a smooth, tough surface. It is can be cut and handled easily. ne me ap “ew — ome 
composed of minute, individually wr oe ee Gi to agriculture and food included ‘or tho} 
, Uni-Crest is inexpensive, too. ment a 

closed cells, produced by expanding i‘ iin proposals which would: lguid ¢ 
beads of polystyrene. Its inherent webeara 1S avaliable In widths Define dairy dressing or dairy With 
properties make it an excellent low up to 4 J lengths to 12 and thick- dip, or similar words, to mean food CLENI 
temperature insulating material. nesses from 1” to 8”. Self-extinguish- prepared by mixing wholesome designe 
Uni-Crest has a low K factor ing Uni-Crest is also available in dairy products with one or more — 
(thermal conductivity) and retains the same sizes. Write today for ingredients of water, condiments, om 
its insulating value indefinitely. complete specifications and installa- coloring or stabilizer, with products during 
Lightweight, strong, flexible, it has tion information. used to be pasteurized, and make are no 


(U) (N] J-CRIEST DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 Ce 


certain other provisions relative 


thereto. 
Define instant whipped light and 


medium cream, fix standards as to 


weights and contents, and change 







generally provisions regulating the 








Engineering offices or approved distributors in key cities coast to coast. 
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YOUR KEY 
TO IMPROVED 
CHP... 


simple, self-cleaning SANI-FIT NOZZLE 
automates cleaning and mixing too 


Here’s real progress in the perfection 
of C-I-P systems — the dual purpose 
CLENESCO SANI-FIT Nozzle now 
makes possible completely self-clean- 
ing, trouble-free, easily inspected 
permanent installations in all types 
of tanks. It’s the two-in-one answer 
for thorough spray cleaning of equip- 
ment and efficient air agitation of 
liquid dairy products. 

With instant disassembly, the 
CLENESCO SANI-FIT Nozzle is 
designed to meet all sanitary require- 
ments. The unique “‘loose-fit ”’con- 
nection ensures complete cleaning 
“lution contact with all surfaces 
during the washing cycle. There 
are no threads, sharp corners or 


A product of.. 


tiny orifices to impair operation. 
CLENESCO SANI-FIT Nozzles 
and Fittings are also used in vacuum 
pans, hot wells, pasteurizers and 
other equipment. 

CLENESCO JET-STREAM 
Washers and the SANI-FIT Nozzle 
have been developed by the Cowles 
Chemical Company as a superior 
means of applying CLENESCO 
cleaning and sanitizing chemicals. By 
delivering hot, strong solutions of 
special Cowles C-I-P cleaners and 
sanitizers in large volumes, the SANI- 
FIT Nozzle assures excellent results. 
Cowles has the answer to modern 
dairy sanitation requirements 
get the CLENESCO key to C-I-P! 


Send letterhead request for illustrated bulletins. 


CHEMICAL COMPANY 


7016 Euclid Ave. + Cleveland 3, Ohio 


Witt Ne. 59 on Reader Service Card 
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unique design is used in 
CLENESCO® JET-STREAM 
units to fit a wide range 
of applications 


PERMANENT 
TANK WASHER 


AIR 
AGITATION 


PORTABLE 
TANK WASHER 


Cowles manufactures a complete line of C-I-P cleaning and sanitizing chemicals. 











BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 


INCREASE YOUR PLANT 


CAPACITY 33 WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33°% more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5%—results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


*Nonfat dry milk. Also available from Grade-A raw milk for 
pasteurization. 


ALMOND COTTAGE CHEESE 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6%. with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 














GET 4-VAT PRODUCTION FROM 3 VATS 
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BONUS YIEUD 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 


CHIVE COTTAGE CHEESE 


GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 
10,000# skim (8.8% solids) = 1,2504 dry curd 


10,0004 skim (8.8°% solids) + 2104 dry milk 
= 1,670# dry curd 


1,6704 curd—1,250# curd =420¥ curd increase 
420# curd 


—————. = 33.6™ increase in curd yield 
1,250# curd 


420# curd increase = 2# curd increase per pound 
of dry milk added 


———— eee 











sale of whipped cream and dessert 


or whipped topping. 


Define flavored dairy drink or 
drink to product 
made from one or combination of 


milk, skilled or 


skimmed milk or any condensed, 


Havored mean 


cream, modified 


sweetened condensed, or dried 
product thereof, to which has been 
added wholesome flavoring mate- 
rial together with any sugar, sta- 


bilizers or water. 


Extend definition of frozen des- 


serts in provisions regulating dairy 
products to include ice milk and 
provide that ice milk shall weigh 
not less than 4-5. 10 pounds a gal- 
lon, and when sold in smaller units 
proportionate minimum weights 
shall be required. 

Include ice milk and ice milk 
mix in definition of frozen desserts 
and fix standards for ingredients 
and percentage of milk fat and milk 


solids. 


Prohibit sale of ice cream in bulk, 
except by weight. 
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EASY TO CLEAN AND KEEP CLEAN... NEW 


Cavil’Y CASTER 


. . . designed to the exacting specifications of the Bakery 
Industry Sanitation Standards Committee 


Flush Top Pilate with stud recessed to prevent possibility of 


op . 
accumulation of dirt or other foreign material —_ are 





Buna-N 


Superior J 
Grease Seal retains 
protective grease 

but permits old grease 
to be purged to make 
room for fresh grease 


Grease sealed throughout 

to protect the swivel and wheel 
bearings from wet floor conditions or 
the effects of steam or hot water 
cleaning. Pressure grease fittings 
prevent entrance of moisture, 
dirt, lint, etc. Long wearing 
‘neoprene’ wheel resists oil, 
grease, and fatty acids. Easy to 
clean, with wide wheel clearances. 
Designed for 200# (per caster) 
load area. Top plate is standard 
4” x 4” with 3” x 3” hole spacing. 








¥,” Clearance between top of fork and 
wheel tread—also between side of fork 
and side of wheel. 


Long-wearing neoprene wheel resists oil. 
grease, fatty acids, etc. 


Grease sealed to protect swivel and 
wheel bearings from steam, water or 
other foreign substances. 


Pressure grease fittings prevent entrance 
of steam or hot water. 


All meeting surfaces 90° or greater. 


Sales Representatives in 
Leading Cities Throughout 
the Country 


Sold Through 
Quality Dealers 





arvis, Inc. 


PALMER, MASSACHUSETTS 





in Canada: Jarvis & Jarvis of Canada, 1744 William St., Montreal, Que. 
Write No. 62 on Reader Service Card 


milk 


authorization of 


Require dealer to whom 


written membe: 
producers association or cooper: 
tive corporation for payment of 
membership dues is directed to de- 
duct from payments due produce: 
for milk purchased in such amounts 
as may be determined by associ- 
ation or corporation to be sufficient 
to pay annual dues, with amounts 
deducted to be paid to treasurer 


within 10 days. 


Provide that milk to which steam 


has been injected for processing 
purposes and which is subsequently 
removed, pursuant to regulations 
established by the state agriculture 
commissioner, shall not be deemed 


adulterated 


FLORIDA: 


Diet Milk Must Be Paid for 
at the Rate of 43c a Gallon 


Milk used for new “diet milk” 
preparations must be paid for at 
the rate of 43 cents a gallon to 
farmers, it was ruled by the Florida 


Milk Commission. 


Distributors told the commission 
that the product, a form of skimmed 
milk, was a manufactured product 
and it was not necessary to use 
fresh fluid milk to make it. Pro- 
ducers said they would prefer the 
distributors to use fresh milk if it 
was available, although they would 
get less than the premium price of 


61 cents a gallon. 


MICHIGAN: 


Governor Requests Legislature 
Pass Fair Trade Practices Act 


Governor Swainson, in his mes- 
sage to the Michigan legislature, 
asked for a “self-financing fair trade 
practices act for the Michigan dairy 
industry” to stabilize prices paid by 
consumers for dairy products and 
to “assure uniform rates to proc- 
essors and producers by preventing 


unfair trade practices.” 


NEW JERSEY: 
Commission Denies Bid to 
Give Bigger Discounts on Jugs 
A petition by four dairies for per- 
mission to offer bigger discounts on 
the retail price of milk sold by the 
half-gallon and gallon was recently 
denied by the New Jersey Office 


of Milk Industry. 


American Milk Review 
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A temperature sensing element that’s truly sanitary! 


Engineered specifically for the food industry, the 
new Honeywell Thermos-Couple is the only truly 
sanitary temperature sensing element on the market 
today. Reason: there’s absolutely nothing protrud- 
ing into the line. No crevices or welds in contact 
with the product, either. And no matter how 
viscous your product is, the Thermos-Couple will 
accurately sense temperature. 


To install the Thermos-Couple you need neither 
new tools nor special parts. You can use your 
standard sanitary fittings . . . or weld the unit in 
place. Since it contains no moving parts, the 
Thermos-Couple is practically service-free. 


*T'rademark, Minneapolis-Honeywell Regulator Co 


Wite Ne. 63 on Reader Service Card 
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This new unit can be used wherever you want to 
measure a line temperature. A quick-connect plug 
or plug jack on the thermocouple wire lets you use 
up to 24 units for measuring as many points with 
one ElectroniK multi-point recorder. It’s ideally 
suited for clean-in-place methods. 


Get all the facts on the new Honeywell Thermos- 
Couple. See your nearby Honeywell field engineer. 
Call him today . . . he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL, Wayne and Windrim 
Avenues, Philadelphia 44, Pa.—In Canada, 
Honeywell Controls, Ltd., Toronto 17, Ontario. 


Honeywell 
Fit we Coutol 


SINCE 1885 
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Director Floyd R. Hoffman said 
the tour dairies had failed to intro- 
duce any testimony on their costs 
to support such a move. He said 
they further failed to include in 
their request any concrete petition 
for a particular price differential, 


but simply sought a bigger one. 


Milk sold in gallon containers in 
Jersey now costs 1 cent per quart 
less than milk sold in single-quart 
packages. The differential for half- 


gallon containers is 4-cent a quart. 


VIRGINIA: 


Dairymen’s Association Urges 

Inspection by Single Agency 

Milk inspection by a single Vir 
ginia state agency—the State Agri- 
culture Department—was endorsed 
by the Virginia State Dairymen’s 
Association at its annual convention 
in Roanoke. 


The association unanimously 


adopted a resolution that all milk 
and milk 


products in Virginia 


should be produced, processed and 








SPARKLING! 


... bottles washed with low-cost 


SOLVAY ANCHOR ALKALI 





handled under a single statewide 


standard for wholesomeness and 


quality. 


The resolution also provided that 
responsibility for enforcement of 
unform statewide standards should 


be assigned to a single state agency. 


MISSOURI: 


Price Control Act Violates 
Constitution, Court Adjudges 


A ruling that Missouri's milk 
price control act is unconstitutional 
was handed down by Circuit Judge 
Samuel Semple in Jefferson City. 
Sponsors of the law said it was 
needed to keep big city dairies 
from invading the operating areas 
of small firms, driving them out of 


business by cutting prices. 


However, the Borden Company 
of Kansas City said the law violated 
the right of free enterprise and its 
provisions were vague and impos- 
sible to follow to the Ictter. 


In a two-day court hearing last 
August, Borden contended _prima- 
rily that is could not separate vari- 
ous costs of producing each of its 
many milk products, such as ho- 
milk, 


coffee cream Or ice cream. 


mogenized cottage cheese, 


The law provided that the sale 
price of any one milk product could 
not be less than the actual cost of 
producing that particular item. 


Borden also said that at least 
four Kansas dairies compete with it 
in the Kansas City area, but are not 
cbliged to meet the Missouri law’s 


provisions. 
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DAIRYS 
INC - 

A a elite it oo Task- 
Sparklingly clean bottles that help CIRER SELUSS FRCEUSTS FOR OnuNcS your 
build your business cost so little ex- Flake Ace Alkali « Cleanser 600 ad 

. ° P —" Super Cleanser ¢ Farmdairy Cleanser sides, 

tra. Just specify Solvay® Anchor® Can Washing Cleanser This g 
Alkali. It’s the leading bottle wash- they , 
ing compound in the low price field. : : 

ORDER 

| from your distributor! | 

hemical SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. “Your buddy late again? ai 
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Dacro Caps 


TASK-DESIGNED 


to save refrigerator space 


for your customers 








Task-Designed Dacro Caps seal so efficiently that 
your customers can store unopened bottles on their 
sides, without danger of messy, wasteful drips. 
This gives them more room for milk storage. When 
they can store more milk, they will buy more milk, 


VVVVVVVVUMWVVVY 





to avoid the necessity for making extra trips to the 
store. Promote this benefit to your customers, and 
you will find that Dacro Caps are Task-Designed 
to build your profits. We will be glad to send you 
more details on this subject. 


EY 
ROWN | CROWN CORK & SEAL CO., INC., Dairy Div, 1200 Newkirk St. Baltimore 3, Maryland 
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SPECIFY LACROSSE... 


GET MORE IN DESIGN, CAPACITY 
AND DEPENDABLE QUALITY 











WALK-IN SUPREME COOLER 
Whatever the space .. . \ plus service for 
Whatever the commodity school milk programs 
there’s a top quality... and extra profits for you. 
La Crosse WALK-IN that The SUPREME is a dry 
fills the bill. Rugged, storage, electric complete 
dependable performance, cooler. Capacity % pt. 
vear after year. sq. ... dle or 504. 
Write today . . . for complete information. 





LA CROSSE 


COOLER COMPANY 


3001 LOSEY BLVD., SOUTH LA CROSSE, wis. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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NOW READY 


new Meyercord brochure 
shows how Dri-Mark 

helps ‘'Get More Signs Up”’ 
at the Point-of-Sale 







able 


The big news in Point-of-Purchase Decal Signs the past few seasons 
has been “pressure sensitive.’’ Send for the new Meyercord color 
brochure that shows how leading national and regional advertisers at 
the Point-of-Purchase have been getting far more signs “up on 
location’’ since they've switched to DRI-MARK Pressure Sensitive 
Decal and Transferable Film Signs. 

Learn why Fieldmen prefer DRI-MARK Pressure Sensitive water- 
less application ... why Retailers give these signs preference ... 
why Manufacturers applaud them. 

Be sure to ask for your copy today. No obligation. 


Write today...on company letterhead, please. 
the MEYERCORD co. 
Dept. C-216 — 5323 W. Lake Street, Chicago 44, Illinois 


Write No. 660 on Reader Service Card 
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COMING EVENTS 





MSU Agricultural Marketing Clinic—Seventh annual 
clinic will be held March 15 at Michigan State 
University. Day-long meeting will deal with ways 
of expanding markets for agricultural products. 
For information: Henry Larzelere, 48-E Agricul- 
tural Hall, Michigan State University, East 
Lansing. 


Purdue University Market Milk and Ice Cream Con- 
ference—Annual conferences will cover Market 
Milk on March 15 and Ice Cream on March 16, 
For information: H. F Ford, Dairy Department, 
Smith Hall, Purdue University, Lafayette, Ind. 


American Dairy Association—A\nnual meeting will 
be held March 20-23 at Sheraton-Towers, Chicago, 
Illinois. For information: Frank Neu, 20 North 
Wacker Drive, Chicago, Illinois 


Tennessee Dairy Products Association— Annual con- 
vention will be held March 20-21 at Peabody 
Hotel, Memphis, Tennessee. For information: 
E. V. Lawson, Suite 919, 1719 West End Avenue, 
Nashville 3, Tennessee 


Iowa State University Dairy Industry Conference— 
Will be held March 28-29 at Iowa State Univer- 
sity. For information: V. H. Nielsen, Head, 
Dairy & Food Industry Department, Iowa State 
University, Ames, Iowa. 


University of Nebraska Market Milk and Milk Prod- 
ucts Conference—Will be held April 4-5 at the 
University. For information: T. A. Evans, Exten- 
sion Specialist, College of Agriculture, Lincoln 
3, Nebraska. 


Iowa Milk and Ice Cream Manufacturers Associ- 
ations—Annual convention will be held April 10- 
13 at Hotel Savery, Des Moines. For information: 
John H. Brockway, 710 Fifth Avenue, Des Moines 
9, Towa. 


Michigan State Food Engineering Conference —\\'ill 
be held at the University on April 11-12. Nation- 
wide conference covers new techniques and engi- 
neering concepts for food processing plants. For 
information: Continuing Education Service, Mich- 
igan State University, East Lansing. 


American Dry Milk Institute, Inc.—Annual meeting 
will be held April 13-14 at Edgewater Beach Hotel, 
Chicago. For information: John Walsh, 221 N. 
LaSalle Street, Chicago 1, Illinois. 


Pacific Dairy and Poultry Association—Annual con- 
vention and exposition will be held April 13-15 
at Riviera Hotel, Las Vegas. For information: 
Carl E. Nall, 1304 East 7th Street, Los Angeles, 
California. 


Indiana Dairy Products Association, Inc.—Annual 
convention will be held April 16-18 at French 
Lick-Sheraton Hotel, French Lick. For informa- 
tion: Ward K. Holm, 603 Union Title Building 
Indianapolis 4, Indiana. 


Georgia Dairy Association—Annual convention will 
be held April 16-18 at Biltmore Hotel, Atlanta 
For information: James Jackson, 905 Park Ave- 
nue, S.E., Atlanta 15, Georgia 





SHORT COURSES 





Pennsylvania State University: : 
Bulk Milk Tank Weighers and Samplers—April 
24-28. 

For information: Director of Short Courses, 
College of Agriculture, The Pennsylvania State 
University, University Park, Pennsylvania 
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ONE-THIRD THE WEIGHT of old-fashioned cases, 
modern Dunning DURA-PAKS trim excess weight 
from your milk handling operation, handle easier. 


And strength isn’t sacrificed for this weight savings. LIGHTWEIGHT Handles easier, safer. Increases milk truck pay loads. 
DURA-PAKS, injection molded of Grex high-density poly- STRONG, RESILIENT Resists wear, survives extra-rough handling, because 
ethylene, are tough and resilient. Vertical-ribbed con- of Grex high-density polyethylene, vertical-ribbed construction. 
struction and double-reinforced bottoms add extra SUPER SANITARY Steam cleans; sanitizes by heat or chemicals. Remains 
strength, cushion milk containers against impact, abra- clean and bright with existing case-washing methods. No hard-to-clean 
sion, and puncture. Reinforced hand-holes, top edges, —— 

and molded corners resist wear, make automatic packing TEMPERATURE-PROOF Molded of Grex high-density polyethylene; un- 


and stacking easy, sure; make manual handling safer. 


affected by heat or cold (from 260° F down to —180° F). 
DESIGNED FOR AUTOMATIC HANDLING Won't warp. Retains abso- 


You can restock with modern DURA-PAKS as lute dimensions for safe, sure automatic packing, multiple stacking. 


your present cases wear out.They pack, stack, 
and convey interchangeably with all cases, 
manually and automatically. 


Test the advantages of DURA-PAK milk cases, 
16 quart—9 half-gallon size, in your own 
plant. Write or call at your earliest conven- 
ience for further information. oa 


STACKS WITH ALL CASES Can be automatically packed, 
stacked, and conveyed interchangeably with all cases. 
QUICK COOLING Cools fast, because of corrugated walls 
... longer because of Grex’s superior insulating properties. 
MOLDED-IN COLORS Six permanent colors: white, red, 
yellow, blue, green, or orange. Dairy name and address 
permanently imprinted in contrasting color for positive iden- 
tification. 
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ON THE LEGAL SIDE 


STRIKE OR CONSPIRACY 

Under a plan entered into 
several years ago, members of 
a Milk Drivers & Dairy Em- 
ployees Local Union in Kansas 
City agreed that they would 
refuse to unload milk delivered 
at the Borden Dairy and other 
plants by milk haulers who were 
not members of this union. 


On the day following the 
adoption of this plan, an_in- 
dependent milk hauler with a 
truck load of milk of his own 
and 27 other dairymen offered 
this milk at the Borden plant 
where it was refused. The milk 
was returned by him to the 
owners and suit was brought for 
an injunction against further re- 
fusals of this sort. 


Granting an order against 
denials of the right of independ- 
ent milk producers to sell and 
deliver their milk, the court 
said, of the concerted action of 
the members of this union: 


“If the direct objective of the 
confederation as such be to re- 
strain or destroy existing trade 
or competition as denounced by 
the statute, that is enough. And 
where that objective exists it 
cannot by refined reasoning be 
dissevered from at least a con- 
structive malicious intent to 
damage and destroy competing 
business. If that were the law 
in big business people could 
claim acquittance on the ground 
that it was merely promoting 
the interest of its members when 
express malice had not been 
proven. 


By ALBERT W. 


“But as was said in a decision 
of the United States Supreme 
Court, ‘It is too late in the day 
to assert against statutes which 
forbid combinations of compet- 
ing companies that a particular 
combination was induced by 
good intentions and had some 
good effect.’ 


“Even in the criminal law 
where the presumptions are 
stronger in favor of the accused, 
he is nevertheless presumed to 
intend the nature and probable 
consequences of his acts. And a 
homicide committed by means 
likely to produce death of itself 
imports malice. 


“These union members’ mo- 
tive or ultimate reason for the 
boycott in this case was to get 
more wages, shorter hours and 
better working conditions. But 
as a means to that end, their 
direct and immediate intent was 
to coerce the non-union haulers 
into their union and _ conse- 
quently destroy their contract 
hauling business.” 


Rogers v. Poteet, 199 S$.W.2d 378, 
Missouri. 


NEGLIGENCE OR WORKMEN’S 
COMPENSATION ACT 


Suit was brought against Ab- 
botts Dairies in Pennsylvania for 
the death of a driver salesman 
who had been ordered back to 
work when physically unfit to 
undertake the duties to which 
he had been assigned and his 
condition was known to the em- 
ployer. 


The dairy company inter 
posed the defense that any re- 
covery under circumstances such 
as these was governed exclu- 
sively by the Workmen’s Com- 
pensation Act of that state and 
as a consequence no action for 
negligence could be maintained. 


Cause of Aggravation 


Of whether the action was 
governed solely by the Com- 
pensation Act, the court said 
that the conclusion was_ ines- 
capable that the circumstances 
of the action were not within 
the provision of the Compen- 
sation Act. Where the victim 
merely suffers from an aggrava- 
tion of a pre-existing condition, 
the aggravation must be the 
result of his doing work of a 
different nature or calling for 
materially greater effort than or- 
dinarily required or the result 
of a fortuitous event such as a 
fall, and not merely the result 
of his performing his ordinary 
tasks. 

“We point out, however,” 
added the court, “that if it is 
affirmatively established that his 
death resulted from an ‘acci- 
dent’ and not merely from the 
aggravation of an existing ab- 
normal condition which aggra- 
vation was caused by the victim 
simply performing his ordinary 
and regular duties, then the 
action is within the provision of 


the Compensation Act.” 


Frankel v. Abbotts Dairies, 185 F.S. 
636, Pennsylvania, July 12, 1960. 
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Improved Air Sanitation Methods 


Better quality cultured products promised with interception- 


type filters using asbestos-glass paper or glass 


material. 


High efficiency, low cost, simple maintenance are 


significant characteristics. Packaged units appearing on market. 


hampered by lack of performance standards. 


By ROBERT AVERY 


MPROVED taste and keeping 
qualities are among the most im- 
portant elements that have con- 
tributed to the high rate of growth 
enjoyed by cottage cheese and 
other cultured milk products. Con- 
trol of the air supply to the culture, 
processing and packaging rooms is 
a difficult but very influential factor 
in the realization of these two 
characteristics. 


Foreign strains of bacteria may 
find their way into the culture, 
starter or batch, adversely affecting 
flavor and appearance. Bacterio- 
phage may attack the culture bac- 
teria and prevent their growth and, 
because correct conditions are not 
present for the cultured product 
to develop, the entire batch may 
be lost. Post-cooking contamination 
up to the time of packaging can 
result in “sliming” and the growth 
of mold spores which shorten shelf 
life. Since the acid characteristics 
which prevent the growth of un- 


Robert Avery is director of 
application engineering for Cam- 
bridge Filter Corporation, Syra- 
cuse, New York. 


Evaluation of filter efficiencies of equipment 


wanted bacteria are not present in 
today’s pasteurized product, par- 
ticular care must be taken through 
every stage of processing and pack- 
aging to prevent the development 
of “psychrophilic” bacteria with re- 
sulting deterioration in taste, ap- 
pearance and shelf life. 


The function of air sanitation 
for the dairy is to provide as closely 
as possible a controlled environ- 
ment which will promote the 
growth of desired bacteria while 
preventing the development of un- 
wanted strains. Air filtration and 
pressurization techniques, such as 
those developed to prevent con- 
tamination in hospital operating 
rooms, point the way to a practical, 
economical method of achieving 
contro! in culture transfer areas, 
in processing rooms and in pack- 
aging rooms. 


High efficiency air filters may 
be classified as either electrostatic 
(also called “air cleaners”) or inter- 
ception type. Because the electro- 
static tvpe is well known, a de- 
tailed description of its operation 
will not be given here. Due to its 


higher initial and operating costs, 
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Sh our WEATHERPROOF HOUSING FOR INSIDE 


OUTSIDE INSTALLATIONS. 





HIGH EFFICENCY AIR FILTERS 





SQUIRREL CAGE Bowens 
FOR QUIET OPERATIO 


HIGH ressune. STEAM BisTRIBUT- 
ING COIL. GIVES MAXIMUM PRO- 
TECTION AGAINST FREEZING. - 


COIL FACE & BYPASS DAMPERS 
KEEPS ROOM AT A CONSTANT 
TEMPERATURE 


ASHABLE AIR FILTERS. Ex- 
TENDS LIFE OF HIGH EFFICENCY 
ERIOR C re KEEPS UNIT INT- 
CLE 


AUTOMATIC ys ey & RECIRCUL- 
ATED AIR DAMPERS. MAINTAINS 


CONSUMPTION. A" 


























Courtesy The King Company 


Cut-away view of a packaged high efficiency air supply system for dairies. This system 


features two filter stages. 


larger space requirements, and lack 
of positive filtration, its application 
for dairies is somewhat limited. 


high efficiency filtration for dairies. 
Filter media used in interception 
type filters is either asbestos-glass 
paper or glass mat material. The 
asbestos-glass paper type — identi- 


While interception filters are not 
as well known, this type is finding 
fied by several trade names such 
“Absolute” 


increasing acceptance for a variety 
of applications, and holds promise as —was first used in 


as a practical means of providing atomic energy plants following 








Courtesy Cambridge Filter Corp. 


An interception filter of the glass mat type. Several varia- 
tions of this kind of filter are available. This one uses 
factory assembled replaceable cartridge. Cartridge fits into 
wirework support, simplifying maintenance. 


World War II to prevent radio- 
active contamination. Its construc- 
tion provides for an exceptionally 
large filter area by forming the 
glass-asbestos medium into a 
closely pleated package with cor- 
rugated separators between pleats 
to permit the air to reach all of 
the filtering surface. A standard 
1100 cfm unit, measuring 24” x 
24” x 11%” 
200 sq. ft. of filter material. 


contains more than 


Where highest efficiencies are 
not required, asbestos-glass units of 
similar construction, but using a 
different media, frequently are 
used. One such unit, the “Micre- 
tain,” looks exactly like the higher 
efficiency unit except for the typ 
of media and its board frame. It 
is often used where blower char- 
acteristics require a lower pressuré 
drop. 

Glass mat filters, also of the in 
terception type, take several forms. 
In one type, pads of the mat are 
clamped into pockets, and _ the 
pockets in turn must be clamped 
into a frame. Another type uses 
spring retainers to hold pad in the 
frame. One of the most popular 
types consists of a permanent 
frame with wirework supports, and 
a factory assembled replaceable 
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THERES A NEW GUARDIAN MILK FILTER! 


Filter Action Dairymen Want 


A brand-new filter made to deliver the service 5,000 
dairy producers asked for. A professional coast-to-coast 
survey asked dairymen what they wanted most from 
their milk filter. NEW GUARDIAN FILTERS GIVE IT TO 
THEM! Filter quality . . . new Guardians completely 
filter sediment with foolproof efficiency. Filter speed 
... there’s none faster. Filter strength .. . there’s none 
stronger. Sensible pricing 6%”, 7” and 712” Guardians 
all sell for the same price per box! What could be 


simpler or make more sense? 


A FABULOUS INTRODUCTORY PREMIUM! 


For only $1 and the cou- 
io- pon attached to every 3- 
Ih pack of Guardian filters, 
he your producers can get this 


beautiful set of six sabre- 














ats ground stainless steel steak 




















knives! 


’ |AND ALSO FOR YOU, A HALF CASE FREE! 


™ 
of Order ten cases of any style of new Guardians, and get 
a half case of the same style free! Call your Guardian 
re- man today. If you’re not now selling Guardian filters, 
on it’s easy to start. Just write or call your nearest Guar- 


I dian office. You'll get the fastest service you’ve ever 


ar- seen! 

iré 

in- bv) 

ns. 

ire 

he 

ed 

“ FILTER DIVISION 
he UNION WADDING COMPANY 
lar PAWTUCKET, Lb RHODE ISLAND 
ent SINCE 1836 
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*Offers limited to the continental United States. Premium offer 
expires May 31, 1961. Haif-case offer expires Mar. 31, 1961. 
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cartridge in which the media is 
pleated. Maintenance is quick and 
simple, requiring only the replace- 
ment of the cartridge. Filters of 
this type can be supplied for Class 
I Underwriters as well as for high 
humidity conditions. 


A number of tests have been 
developed to determine filter effi- 
ciencies under a variety of con- 
ditions. In evaluating filters of dif- 
ferent type or manufacture, it is 
extremely important that the exact 
test conditions under which the 
rated efficiency was obtained be 
understood. Unfortunately, there is 
a lack of standardization in regard 
to claims of efficiencies. Tests per- 
formed by different techniques can 
produce entirely different results. 
Because effective bacteria control 
requires the uniform removal of 
exceptionally small particles, effici- 
encies based on actual count rather 
than weight are preferred. 

Regardless of efficiency, how- 
ever, the air filter is of no value 
if unfiltered air finds its way into 
the controlled area. To prevent 


this, the room under consideration 


PERFORMANCE OF INTERCEPTION FILTERS 


Type Media Trade Name 
Asbestos glass CM115 Absolute 
Asbestos glass CM116 Micretain 
Glass fiber mat CM295 Aerosolve 


Efficiency vs. 
Droplet Nuclei 


Efficiency vs. 
Dustborne Bacteria 


99.97 100 
96.7 — 98.1 100 
89 — 98 99% 


Note that efficiencies are stated by two methods. Droplet nuclei 


are small. When a person sneezes, for example, there is a spray of 


water droplets. As the droplets evaporate, droplet nuclei remain. 


Since bacteria or phage may ride on a dust particle, efficiencies 


under these conditions also are given. Materials comparable to 


CM295 showed arrestances as high on phage as on bacteria. 


should be pressurized so that there 
is always an outward flow of air 
from the room through the doors, 
cracks and other openings. In the 
air filtration system, high efficiency 
filter should be the last component 
downstream to insure that only air 
passing through this filter is sup- 
plied to the ductwork. This, of 
course, is different from most con- 
ventional systems where filters are 


the first component upstream. 

















STEP UP EFFICIENCY—CUT CLEANING TIME 
WITH VIKING “‘SANITOR” PUMPS 


These new sanitary pumps—Viking ‘‘Sanitors’”’ 
with opposite ports—pump milk and food products 
more efficiently ... require less power. Furthermore, 
you are assured of smooth, even flow with big ca- 
pacity at slow speed. They’re self-priming—available 
in 35, 50 and 90 G.P.M. sizes. 

Other advantages include—fast take-down—easy 
cleaning—no tools needed to dismantle pump—no 
hard-to-clean internal threads and nuts—simple 
O-rings—no deep grooves. 


Send today for complete new catalog FL, 
covering the entire new line of 
Viking “Sanitor'’ pumps! 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 
Offices and Distributors In Principal Cities. See Your Classified Telephone Directory 
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In Canada, It's ‘‘Roto-King’’ Pumps 





Their function in this location is 


to keep the unit and coils clean. 

\ “packaged” high efficiency air 
filtration system for dairies has re- 
cently been developed which in- 
corporates two filter stages in con- 
junction with a heavy duty steam 
distributing coil, damper control 
system, and centrifugal blowers. 
The entire assembly is housed 
within a galvanized insulated case 
which may be installed inside or 
outside the building. In addition to 
providing high efficiency filtration, 
the unit offers comfort condition- 
ing with incoming air maintained 
at the proper temperature and 
humidity levels to meet seasonal 
requirements. The unit is easily in- 
stalled by a contractor or qualified 
maintenance personnel. 


What is the cost of a high 
efficiency air filtering system? Ini- 
tial cost will vary with the filter 
requirements, and alterations re- 
quired for installation. As a rule- 
of-thumb, the filters will cost less 
than $60 per 1000 cfm of air han- 
dled. Since no water piping, 
plumbing or electrical connections 
are needed for the filters, installa- 
tion can be surprisingly inexpen- 
sive. Depending on the dirt load 
and percentage of outside air han- 
dled, filter life will range from 
1200 hours to over 10,000 hours. 
The paramount thought in any dis- 
cussion of cost, however, is the 
potential savings to the dairy 
through reduced spoilage by effec- 
tive environmental control, and a 
steady increase in sales resulting 
from uniform quality and _ taste, 


ind improved shelf life. 
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lf you formulate or use paraffin coatings... 





Eastman 

can help you achieve 
optimum performance 
with the right 
blend of polyolefin 
modifying resins 















A paraffin coating formulation contain- 
ing a combination of polyolefin modify- 
ing resins, rather than one resin alone, 
will most often provide the optimum 
balance between such important coat- 
ing properties as tensile strength and 
adhesion. 

To aid you in obtaining optimum 
properties for specific paraffin coating 
applications, Eastman offers seven basic types of low- 
molecular-weight polyolefin resins. 

The properties of hundreds of paraffin-polyolefin 
blends have been precisely determined by our chemists. 
Much of this information is now available in a series of 
easy-to-use charts. Your local Eastman representative 
will be glad to bring over these charts and help you find 
the most efficient and economical combination of paraffin 
and Epolene for your requirements. Call him in and see 
te Xe mA or how helpful he and his charts can be. 


Epolene 


Eastma™ low-molecular-weight polyolefin resins 
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¥en for combinations of the 
is varying. from 0 to 2%,. ’ 

= Y . SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, 

, Pr, Tennessee; Atlanta; Boston; Buffalo; Chicago; Cincinnati; Cleveland; 
> wi, 5 Detroit; Greensboro, N. C.; Houston; Kansas City, Mo.; New York; 

\ 4 Philadelphia; St. Louis. Western Sales Representative: Wilson & 
—— y Geo. Meyer & Company, San Francisco; Los Angeles; Portland; Salt 
Lake City; Seattle. 
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DSI-FAS to Study Iran, 
Greek Dairy Sales Potential 


URRENT possibilities for ministered for four continents — 
widening the market for Europe, Asia, Africa and South 


dairy products in Iran and America. Greece has been named 
Greece will be studied by an in- a potential Mid-East headquarters 
dustry-government team under the country, with Iran falling within 
cooperative market development its administrative orbit. 


agreement between Dairy Society ; ' 
& . Iran will be the first stop, the 


team flying directly from New York 
to Teheran. Here they will con- 


International and the Foreign Agri- 
cultural Service of the U. S. De- 


partment of Agriculture. Repre- tinue the exploration of the pos- 


sibilities of increasing consumption 
of milk products, through a con- 
sumer educational campaign, made 
a year ago by Dorothy L. McCann, 
DSI director of the Thailand mar- 
ket development program. Since 
Mrs. McCann’s visit, a U. S.-Iranian 


senting DSI in the survey will be 
Charles E. Stone, former secretary- 





manager of the American Dairy 
Association of Michigan. The FAS 
member of the team is William E. 
Scholz, a marketing specialist of 
the Dairy and Poultry Division. 


The marketing survey is the market milk and ice cream opera- 
first major activity under a new tion, using U. S. based milk in- 
widely based Supervisory Agree- gredients, has been under construc- 
ment which enables the Society to tion, with its opening expected 
establish regional headquarters in shortly. Possibility of a third-party 
three areas from which market cooperative agreement with the 
development activities can be ad- milk operation, similar to that in 





force in Thailand, will be dis- 
cussed. 

In Greece, an assessment will be 
made of the consumer impact of 
instant nonfat dry milk, recently 
put on the market. This is one of 
the first overseas markets to be 
developed for this product which 
has received favorable attention in 
DSI-FAS trade fairs demonstrations 
in Europe and Asia. The team 
will observe operation of a U. §. 
owned plant providing milk, ice 
cream and other dairy products to 
military personnel and will study 
the dairy products market in gen- 
eral. Mr. Stone also will explore 
headquarters office and personnel 
possibilities, printing facilities, 
communications media, etc., pre- 
paratory to opening regional office 
operations in Greece. 

Mr. Stone, who lives at Wil- 
liamston, Michigan, has spent many 
years in administrative and promo- 
tional work in connection with the 
dairy industry, including 18 years 
with ADA in Michigan. A graduate 
of the University of Michigan, he 
majored in business administration. 

























KLENZADE AUTOMATION SYSTEMS 


CLEAN AMERICA’S FINEST DAIRIES 
AND FOOD PLANTS 














Numeral and symbol indi- 
cate number and type of 
installations in an area. 


| | | 








Klenzade Fully Automated Cleaning Systems 


Better Labor Utilization in Processing and Cleaning 
Improved Plant Efficiency, Productivity and Appearance 
Improved Sanitation with Uniform Cleaning 


Contact your local Klenzade technical representative to inspect an installation. 


KLENZADE PRODUCTS, INC... . Dept. 2C Beloit, Wisconsin 













WY KLENZMATION TANKER WASHERS 


Complete ‘‘packaged'’ systems for washing tankers, tanks 
vats, product lines, parts and HTST units. Easy to inst 
operate and maintain. Fresh detergent solutions used in eat 
cycle to assure controlled sanitation. 


aos 
Teo 


@ CENTRAL PLANT CLEANING SYSTEMS 


Versatile units with complete automatic control for wr 
plant CIP applications. Specific cleaning programming Io 
all types of equipment by positioning a single switch 








AUTOMATED PRODUCT HANDLING SYSTEMS 


Engineered systems providing panel-control of processing * 
cleaning procedures. Integrated process equipment, ov” 
matic CIP valves and fully automatic cleaning units prev 
ing the maximum economies of automation. 
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MIF President Cites Five 


Factors Influencing Sales 


ee VERY TIME we enter into 
F a new decade we expect 
changes to take place,” 

Gilbert H. Hood, Jr., president of 
the Milk Industry Foundation told 
the Agricultural Industries Forum 
gathered at the University of Illi- 


nois last month 


“Certainly the changes that have 
occurred in the last five years fai 
exceed the speed of progress over 
the previous fifty years, and with 
our world affairs moving at such a 
rapid rate, it must be expected that 
we are faced with even greater de- 
velopments in the years to come. 
It is said that resistance to change 
is an indication of growing old, so 
it behooves us to keep a youthful 
approach and to expect many in- 
novations and be prepared to take 


them in stride,” Mr. Hood added. 


“We as business people must 


recognize that it is our job to adapt 


our methods of doing business to 
coincide with the will of the ma- 
jority. Probably we have not done 
as much as we should have over 
the years in making sure that our 
position and prestige have reached 


their maximum effectiveness.” 


Quality and Service 


Mr. Hood told the torum that 
the job each member of the dairy 
industry does as a leader in his own 
individual sphere will be one of 
the greatest factors in milk distri- 
bution in the 1960's. The milk in- 
dustry, made up of people dedi- 
cated to the cause of quality and 
service, recognizes that Mrs. House- 
wife is its true boss and that it is 
of paramount importance that het 


wishes are met, he said. 


Mr. Hood, also vice president 
of H. P. Hood & Sons, Boston, said, 


“For the dairy industry as a whole, 


the selling of dairy products in 
1961 is going to be influenced by 
at least five major factors: (1) popu- 
lation changes, (2) income changes, 
(3) price changes, (4) 
dietary habits and trends, and (5 
the joint industry efforts in the field 


changing 


of nutrition education, promotion 
and merchandising. 

“The population’s explosion in 
this country will give us between 
three and four million new con- 
sumers in 1961, all of them heavy 
users of dairy products. In most 
metropolitan areas there are good 
solid prospects for 1% to 2 per cent 
increases. Our job is to make sure 
we are prepared to properly service 
these many new users of our prod- 


ucts. 


“We can supply the wishes of 
everyone. Milk is still nature’s most 
perfect food, and the components 
are easily adjusted to the individ- 
ual’s needs. We should be able to 
meet changing times and capitalize 
on them while these researchers 
are gradually sorting out their 
reams of data from which we will 
be able to get the correct answers.” 








e “HANSEN’S’” COTTAGE CHEESE 
COAGULATOR — uniformly dependable 
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°e “HANSEN’S’” STARTER 
DISTILLATE — adds distinctive flavor 


In Hansen’s Starter Distillate and Han- 
sen’s Cottage Cheese Coagulator you have 
the dairy world’s most widely used in- 
gredients for profitable cottage cheese 


production. Both are products 
of over 80 years’ of proven ex- 
perience, painstaking research 
and continuous development. 
They team together to give you 
top grade yields — batch after 
batch — and thousands of 
dairies know it. 


CHR. HANSEN’S LABORATORY, INC. ¢ mitwaurce 14, wisconsin 








HANSEN’S COTTAGE 
CHEESE COAGULATOR — scien- 
tifically prepared to help you produce a 
firm curd of excellent texture . . . high- 
est possible yield and maximum 
“keep” quality. 


HANSEN’S STARTER 
DISTILLATE — made 100% from the 
distillation of selected, high flavored statt- 


er... a pure, natural product. Enhances 
flavor . . . overcomes flatness. Econom- 
ical to use — a little goes a long way. 


For full information on these 
leading products, write for a factu- 
al booklet, or ask the Hansens 
man who calls for details. 










Hansen’s Starter Distillate 
and Cottage Cheese Coagu- 
lator are available in 
the handy Poly-Pak 
— 4 one gal. car 
tons to a case. 
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strong, non-flaking, leak-resistant 


POLYETHYLENE-COATED MILK CARTONS GO TO MARKET! 





Now, polyethylene-coated milk cartons are being marketed or test-marketed in selected areas by several suppliers. 
They will undoubtedly become available soon in many parts of the country. The polyethylene coated cartons 


have been enthusiastically received by both retail stores and consumers. Here are some of the reasons why: 


Polyethylene-coated milk cartons are virtually leak-proof. 
Polyethylene forms a tough, unbroken, adherent film. 
Heat seals are tight and strong. Losses, due to leakers, 
are sharply reduced. Consumers are happier, too, with 
containers that are dependable in use. 


Polyethylene-coated cartons have superior scuff resistance. 
The polyethylene coating does not pick up dirt easily. 
It will not rub off and build up deposits on store and 
home refrigerator shelves as conventional coatings do. 


Polyethylene-coated cartons do not flake. The smooth, 
glossy polyethylene coating will not flake off, either 
inside or outside the container—milk and cream remain 
free of coating particles. 
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Ask your container supplier about the special 
advantages polyethylene-coated containers 
can bring to your dairy products. Find out, too, 
how soon polyethylene-coated containers will 
be available in your area. U.S.I., maker of 
PETROTHENE® polyethylene resins, provides 
resins specially developed for coating food 
board and is glad to work with container sup- 
pliers to help bring you all the advantages 
polyethylene offers. 









DUSTRIAL CHEMICALS CO. 


Division of National Di ers and Chemical Corp 
99 Park Ave., New York 16, N. Y. 


Branches in principal cities 











Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 







































Yoghurt lacks 
body and texture 


Use of the 
Pearson Square 


Small curd 
cottage cheese 
















Milk 


Answers to 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — We are having 
several calls for yoghurt and 
are planning on putting it out 
on the market. We ordered a 
yoghurt culture from a culture 
laboratory and have tried some 
trial batches, but it seems that 
the cultured yoghurt is weak in 
body. 


Could you get us the infor- 
mation or formula for yoghurt? 
Also, if homogenized or pasteur- 
ized milk is to be used, what per 
cent butterfat is most desirable 
in the finished product. 


We know that yoghurt culture 
is very delicate to transfer and 
carry over in a plant, but we 
believe our culture room and 
procedures are adequate for 
this. 

Any information or sugges- 
tions you can give us will be 
appreciated. 


H. L. K., Michigan 


ANSWER~—Yoghurt cultures are 
usually mixtures of three strains of 
bacteria, each of which grow best 
under slightly different conditions. 
They must be handled strictly as 
directed by your suppliers. Because 
of varying growth conditions one 
or more of these soon outgrow the 
others, soon gaining ascendancy, 
with. resultant effect on both body 


and flavor. For this reason they 
should be renewed at intervals of 
once a week, or at least every other 
week. 

Homogenized milk is preferable 
to unhomogenized milk for yoghurt. 
While it may be made from whole 
or partially skimmed milk, it per- 
haps is best to have the finished 
product contain three to four pet 
cent fat. Body may be improved 
by reinforcing the solids with low 
heat skim milk powder or evapo- 
rated milk. For the former, use 1% 
ounces per quart of whole milk, 
and for the latter 12 ounces per 
quart. Your product will be im- 
proved in body and texture by in- 
creasing the solids in the milk. 


To make the culture to be carried 
in the plant, inoculate two ounces 
of the culture, as received from 
the distributor, into two-thirds 
quart of milk, which has been 
heated to 190° to 205° F. and held 
at that temperature 1% hours. Cool 
to 110° F. before adding the cul- 
ture. Ripen at 108° F. to an acidity 
of one to 1.25 per cent. Subsequent 
transfers will ripen to this degree 
in less than seven to eight hours 
required for the first, as the bac- 
teria acclimate themselves to the 
media. To carry on the transfers, 


two to three per cents of inoculum 


are used. 
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ifference is in the CRYSTAL 


DIVERSOL. CX. with ARODYNE™ 


Performance follow-through 


is important to you 


\ll active ingredients are chemically 
“locked” in each Diversey crystal, un- 
til it is dissolved, to insure uniform 
strength from the first solution to the 
last. This is true regardless of the 
number of weeks Diversol CX with 
ARODYNE may have been stored 
and handled in your plant. 

No mechanically mixed bactericide- 
disinfectant can guarantee this con- 
sistent uniformity. It is your assur- 
ance of more effective bactericidal, 
disinfecting and cleaning action. 

For the first time in chemical his- 
tory, Diversey research has produced 
4 completely soluble crystalline so- 
dium hypochlorite with wetting action 
incorporated right in the crystal. 


Diversol CX with ARODYNE dis- 
solves immediately; each pure crystal 
is completely free of insolubles. Be- 
cause it goes into solution faster, 
it penetrates more quickly. It removes 
water hardness and has unusual free- 
rinsing properties. For performance 
follow-through and the uniform solu- 
tion strength so important to you, 
Diversol CX with ARODYNE is the 
complete answer. 

See the difference in your plant. 
Ask your D-Man to demonstrate 
Diversol CX with ARODYNE, or write 
for full details to THE DIVERSEY 
CORPORATION, 1820 W. Roscoe 
Street, Chicago 13, Illinois. 


Patent Pending 


Purity and uniformity of product 
can be measured by microscopic 
examination of its crystalline 
structure. The unretouched photo 
(30x diameter) shows Diversol 
CX with ARODYNE. The uni- 
form length, size and shape of the 
Diversey crystal is obvious. The 
pure, translucent appearance is 
easily seen. 


*The Diversey Corporation's trade name for an active ingredient. mem pen) 


DIVERSE 7 


DAIRY 
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For making the bulk yoghurt the 
processing is the same, the mother 
culture being added in two to 
stirred 
thoroughly, added to the containers 


three per cent amounts, 
in which it is to be sold, ripened 
at 108° F. to one per cent acidity, 
and then chilled. If desired, salt 
may be added to the milk during 
heating at the rate of one-half 
ounce per 10 gallons of milk. For- 
tification of milk seldom exceeds 
four to five per cent. 


PROBLEM — Please send me 
the Pearson Square formula for 
standardizing milk, cream, acid, 
and chlorine solution. 


C. G., Indiana 


ANSWER 


the Pearson Square for standardiz- 


Directions for using 


ing milk and cream have been sent 


to you under separate cover. 


Remember that, in using it to 
standardize sulfuric acid, you must 
use percentages of strength rather 
than specific gravities, which is the 
usual manner of expressing testing 
acid strengths. Knowing the specific 


gravity you can ascertain its per- 
centage strength by consulting the 
table below. Water used for dilu- 
tion, of course, has zero acid 
strength. Secondly, pounds, or 
ounces, or any other unit of weight, 
must be used rather than measure, 


such as gallons, quarts, ete. 


Sp. gr. % strength 
1.84] 97 
1.840 96 
1.830 92 
1.820 91 
1.815 89 


The standard strength of sulfuric 
acid used for Babcock testing is 
91 to 92 per cent. When a carboy 
of sulfuric acid is purchased, the 
specific gravity is usually given on 
the invoice. 


In standardizing chlorine solu- 
tions, use the same reasoning: per- 
centage strengths of the two prod- 
ucts to be mixed in the left hand 
corners of the square, the strength 
desired in the square’s center and 
then subtracting the figure in the 
center from the left hand figures 
diagonally across the square. The 


figure in the right hand upper 
corner will be the parts by weight 
to use of the product whose per- 
centage is given in the upper left 
hand corner, and the same _ holds 
for the figures in the lower left and 
right hand corners. A one per cent 
solution contains 10,000 p.p.m. of 
chlorine, a two per cent solution 
20,000 p.p.m. and so on. 


The Pearson Square may also 
be used in standardizing ice cream 
mix, acid in milk products, and 


fat in cottage cheese. 


PROBLEM — During the past 
several years we have been 
making cottage cheese for our 
local trade. The product we have 
been making would be classified 
as large “soft curd” cheese. 

While this operation has been 
moderately successful, it appears 
that many people prefer a small 
curd, “Salad Type” cheese. 

Will you kindly advise us how 
the procedure in making fine 
curd, salad type cheese differs 
from that of making the con- 

(Please Turn to Page 88) 





POSITIVE PAYLOAD PROTECTION 





FOR PENNIES A DAY! 


KOLD-HoOk 


e 5 year warranty 
e No moving parts 


e Dependability proved 


e System will often outlast the 


truck 


e Many fleets experience main- 
tenance costs as low as 5c per 


day per truck 


CREST “PACKAGED” 
CONDENSING UNIT 


> “HOLD-OVE 
TRUCK PLATES 












COMPLETE LINE OF 
ACCESSORIES 


e Operating costs as low as 40c 
per day per truck 


For freezing ‘“‘Hold-Over” plates in a 
parked truck, you simply plug unit into 
an electrical outlet. Complete with cover 


Everything needed for a com- 
plete ‘‘Hold-Over”’ system: 
control panels, hangers and 





and ready for mounting on truck chassis brackets. 
rail. Eliminates hand-building special 
compartment. i 
® 210 E. Hazel Street RO! 
KROLD=*HOEB owsoy TRANTER MANUFACTURING, Inc. Lansing 9, Michigan 
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Is 


the answer to profit lag ? 


When sales increase but profits don’t, the 


trouble may be lack of control over distribution 


costs. Here are three techniques that can help 


you get better results from your routes 


till of time 
standards and work content, prof- 
it-volume analysis and synthesis 
are three simple management 
techniques that have been de- 
veloped to help milk handlers 
control distribution costs. 


Time standards that indicate the 
average time required by reason- 
ably efficient routemen to perform 
tasks on their routes should be es- 
tablished by management. Such 
standards make it possible to de- 
velop accurate analyses of route 
operations. They are usually ob- 
tained from detailed time studies. 
However, it is unnecessary for most 
make time studies of 
their own routes inasmuch as suit- 


dairies to 


able standards are available from 
research already done. 


been de- 
veloped for three kinds of tasks 
deliverymen perform. Fixed tasks 
include those jobs which do not 


Time standards have 


vary with volume such as most of 
the check-in and check-out work. 
Case-handling tasks include those 
that vary with the number of cases 
handled such as loading and un- 
loading. Per customer tasks include 
those tasks performed in serving 


By W. T. BUTZ and E. M. BABB, Jr. 


each customer such as collecting, 


selling, delivering milk and route 


bookkeeping, and vary directly 
with the number of customers on 
the route. In addition, driving time 


is described by a simple formula. 


Fig. 1: Work Content of 


Time standards provide manage- 
ment with three kinds of informa- 
tion that are important in evaluat- 
ing delivery practices: 

1. An index of route efficiency 
is developed by which routes with- 


Typical Retail Milk Route 
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NIE SEAL-O-MATIC-SENIOR 
FULLY AUTOMATIC MILK FILLER 


Fills all sbunight wall 
Pno- Pak protoumed, cavions 


Half Gallons Through Half Pints 






A STURDY, TROUBLE-FREE STAINLESS 
‘ | STEEL CONSTRUCTION WILL 
} <8] MEET EXISTING GOVERNMENT, 
% —_ STATE AND LOCAL HEALTH 
Le J DEPARTMENT REQUIREMENTS 


OUTSTANDING 
EXCLUSIVE FEATURES 


@ One simple crank adjustment raises and lowers automatic feed, DESIGNED FOR ALL SIZE DAIRY PLANTS 
carton track and accumulating table to accommodate various FROM LARGE THROUGH SMALL. 
size cartons. 


@ Time and labor saving carton size changeover and clean-up pe- PULS 900 HALF GALLONS PER HOUR. 


riod. Carton switch from half gallons through half pints accom- 


plished in seconds. Complete filler clean-up time . . . maximum SIMPLIFIED, STRAIGHT-LINE FILLER. . . 
of 20 minutes! ONE-MAN, LABOR-SAVING OPERA- 
@ Guaranteed leakproof carton . . . single staple closing. 


@ Foam-free filling assured through positive-action vacuum de- 
foamer included as standard equipment. 


@ Milk waste eliminated . . . carton appearance consistently clean 
and appealing. 


@ Maximum space savings . . . filler measures: 24 inches wide, 60 
inches long, 60 inches high . . . occupies only 10 square feet .. . _— 
caster equipped for easy movement. 


@ Filler service and parts available through factory and/or local Quality and performance always pays off. 
jobbers and dealers. 


WRITE TODAY FOR FULL DETAILS TO 


Mole] lo yo @ Neil (em selull ils, ymee) ile) 7 uilel, | 


P.O. BOX 454 \fele}>}y tele emai SGl, (elt 
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in the dairy can be compared for 
performance or use of time. 


2. Routes with time available for 


additional delivery are indicated. 
This information is useful in de- 
ciding how routes should be sched- 
uled. 


3. Data are provided with which 
to estimate the amount of income- 
producing work. 


This analysis provides an insight 
as to how the greatest amount of 
time can be spent by deliverymen 
in performing such income-produc- 
ing work as delivery and selling. 


In order to apply time standards, 
information concerning number and 
types of customers, collections, 
cases of products sold, route mile- 
age, and the delivery system must 
be obtained. This information is 
available for the most part from 
the route books and load sheets. 
Once the tasks which the delivery- 
man must perform on a particular 
route are known, the work content 
of that route can be determined by 
multiplying the appropriate time 
standard by the various tasks per- 
formed. The work content of a 
route is defined as the time re- 
quired to service a route by a rea- 
sonably efficient deliveryman. 


Figure 1 illustrates the use of 
time standards and the concept of 
work content. The delivery stand- 
ards are multiplied by the number 
of customers on the route. This 
then indicates that it should take 
this routeman 151 minutes to per- 
form the task of delivering milk to 
his customers. The time required 
to perform other tasks is figured 
in a similar manner. The route il- 
lustrated in Figure 1 has a work 
content amounting to 480 minutes. 


Now examine the route portrayed 
in Figure 1 in terms of the informa- 
tion provided management. First, 
a measure of route efficiency can 
be obtained. Suppose that the 
driver consistently averaged 520 
minutes on the route when the 
work content amounted to only 480 
minutes. By dividing average time 
worked into work content, a route 
efficiency index of 92 is obtained. 
This index can be compared with 
other routes and examined as to 
reasons the standards were not met. 


Fig. 2: Profit-Volume Analysis for Retail Milk Route 
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A margin of $.0523 per unit times 450 adjusted units results in 
a profit of $23.54. Substracting fixed costs of $22.11 leaves a 


net profit of $1.43. 


Second, routes with available 
time are indicated. Suppose that 
management expects routemen to 
work an eight-hour day or 480 
minutes. This routeman works 520 
minutes or 40 minutes more than 
management expects, but the work 
content is 480 minutes, exactly 
what management considers the 
work day. Thus, management 
should add no work to this route 
but should help the routeman dis- 
cover why he requires 40 minutes 
over standard. 

Third, the 
come-producing work is indicated. 
Only a total of 212 minutes or 44 
per cent of the work day is spent 


amount of non-in- 


in the income-producing functions 
of delivering and collecting. The 
majority of the day is spent in sup- 
porting functions. Delays in loading 
and unloading resulting in long 
waiting lines may greatly increase 
fixed time, or a substantial number 
of daily cash collections will reduce 
the number of customers served. 
The important point here is to rec- 
ognize the small percentage of time 


available on routes for income-pro- 
ducing functions and attempt to 
maximize the time your salesman 
is in a position to produce income. 


In bringing delivery routes under 
standards, the “management-by-ex- 
ception” principle should be used. 
Roughly, this principle states that 
management should concentrate its 
efforts upon improving those phases 
of operation which seem to be 
poorest or which will return the 
most for effort expended. Manage- 
ment should examine with equal 
interest those phases of its opera- 
tion that are exceptional on the 
positive side. Study of better than 
average operations will often in- 
dicate ways of improving below 
average parts of the business. 
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A profit-volume analysis is a anc 
simplified way of viewing costs “fH 
and profits which is used in mak- 
ing management decisions. Briefly cor 
the profit-volume analysis involves day 
splitting expenses into those that uni 
are variable and those that are 
*Du 
(Please Turn to Page 135) 
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“DACRON” FOR SMART. NEAT. DURABLE UNIFORMS! 


He steps out of his truck looking neat 
and handsome in a uniform of 65% 
“Dacron’”’* polyester fiber, 35% rayon 
...and his appearance inspires the 
confidence of the customer. Day after 
day of hard wear, these comfortable 
uniforms hold their crease and fight 


off wrinkles. (Yes, in rainy weather, 
too!) “‘Dacron”’ is strong, abrasion- 
resistant, extra-durable, washable or 
dry-cleanable. Result: lower replace- 
ment costs, lower cleaning costs. Save 
money ...call your supplier about 
these good-looking uniforms today! 


*Du Pont's registered trademark. Du Pont makes fibers, not the fabric or uniform shown. 
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MILK PLANT PROBLEMS 
(Continued from Page 82) 


ventional large soft curd. The 
wires in our cutters are spaced 
%4" x 4" apart. What would the 
proper spacing be for making 
the small curd cheese? 


That, and any other informa- 
tion you may have, pertaining 
to the subject will be greatly 


appreciated. 


E. C. S., Michigan 


ANSWER-By “Salad Type” cot- 
tage cheese it is presumed you have 
reference to that type also known 
as small curd, Dutch cheese, 
Schmierkase, old-fashioned, lactic 
acid type, country style, farm style, 
etc. This form of cottage cheese is 
staging a comeback, whereas the 
large, soft curd, popcorn type has 
been the more popular for many 
years. 


The farm style cheese differs 
from the popcorn type in that it 








TOUGHEST 


. . . longest lasting 


. » » most economical chain 


34 year dairy-proved 


Mojonnier Model D Case Conveyor Chain 
is the largest selling chain in the industry 
on both new and replacement installations. 


major reasons are: 


DEPENDABLE — MOJONNIER-MADE 
Produced exclusively in Mojonnier's 
own plant by most experienced crafts 
men under close laboratory control 
Result: complete performance depend 
ability for all your dairy operating 
conditions. 


TIGHT PIN CONSTRUCTION 

Pin is rivet-tight in link. Can't work 
loose to cause premature wear. Built 
to handle heaviest work loads easily 
... year after year. 


LONG CHAIN LIFE 

Model D forged links feature just the 
right combination of hardness and ten- 
sile strength for maximum wear. Heat 
treated after assembly. Heavier link 
material, too; at least 7% more than 
found in most other chain, guarantees 
you longer service life and much more 
economy. 


Write: MOJONNIER BROS. CO. 
4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


= LJ 
QUALITY ENGINEERED FOR ECONOMY 








MODEL D 
CONVEYOR 
CHAIN 


_ +». One of a family of 
Mojonnier plant-proved chain for 
every dairy conveying job. 
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immediate 


delivery 
Models 

D and L Chain 
and Sprockets 
are stocked 
for immediate 
shipment from 
Chicago, 
Oakland, Calif., 
and 

Summit, N.J. 





is usually made without the use of 
rennet or other coagulator, is cut 
finer, and usually cooked to a firmer 
degree. It is made from pasteurized 
skim milk. Knives with wires % inch 
apart are used rather than the size 
you are using for large curd cubes. 
Since the cubes are smaller, and 
no rennet is commonly used, there 
is apt to be more breakage of cubes 
during stirring, with resulting loss 
of small particles of curd “dust,” 
unless care is used in stirring. Ex- 
cessive breaking of cubes also 
makes drainage more difficult and 
lowers yield. 


How to Process 


The remainder of the processing 
is practically the same as you have 
been using. Heat the pasteurized 
skim milk to 72° F., stir in well 
from one to five per cent of starter 
depending on how quickly coagula- 
tion is wanted, cover the vat to re- 
tain proper temperature, and when 
the acid reaches 0.6 to 0.7 per cent 
heat the vat slowly for ten minutes, 
after cutting the curd first length- 
wise with the horizontal curd knife, 
then crosswise and lengthwise with 
the vertical curd knife. Gentle stir- 
ring may now be started with slow 
heating of the milk using usually 
an hour to reaching a cooking tem- 
perature of 100° to 120° F. The 
lower the cooking temperature re- 
quired to properly firm the curd 
the smoother will be the body. De- 
gree of firmness is determined by 
experience and the amount desired 
by the operator. Makers of this 
type now strive for a softer curd 
than that usually made on the farm. 
It is common in determining firm- 
ness to drop a cube on the floor 
and note whether it splatters or 
not. Rapid cooking hardens the 
outside surfaces of the cubes and 
slows expulsion of whey from the 
inner portions of the cubes. When 
sufficiently cooked, start draining 
the whey and start cold water into 
the vat to remove sour tasting acid 
and to check the production of 
acid. An equivalent of two wash- 
ings is enough. 


After drainage, salt may be 
added.at the rate of 1% ounces per 
100 pounds of skim milk used and 
cream of such per cent richness 
that the end product will test four 
per cent or better. 
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WHEN WAS THE LAST TIME 
YOU TOOK A GOOD LOOK 
AT GLASS MILK BOTTLES? 


Take five minutes right now to analyse the trend to glass milk 
bottles. Why are they finding preference with housewives . . . es- 
pecially in the multi-quart sizes? We’ve listed several reasons 
here...and there are others. Check this list and you'll get a 
good understanding of why more and more dairymen are turn- 
ing to glass milk bottles. Then call us for facts on how our quality 
bottles can help you. 


THE |. /./\/3 GLASS COMPANY ‘ 


Mount Vernon, Ohio 
40 years serving the dairy industry 


NATIONAL 
DAIRY 

COUNCIL) 
> 
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By HENRY JENNINGS 


When Old Vehicles Should 
Be Replaced by New Ones 


WICE WITHIN the last week 
Tis department has been hit 

with a question which must 
have originated about one year 
after the first truck fleet started op- 
erating. The question is, “When 
should trucks be replaced by new 
ones?” Unfortunately there is no 
pat answer to this question. 


With the avowed intention of 
determining the efficient life span 
of a truck, this question has been 
debated, discussed and argued in 
both engineering and financial cir- 
cles for as long as there has been 
fleet operation as we know it to- 
day. The idea of coming up with 
a simple arithmetical formula that 
will fit all circumstances and con- 
ditions is seductive but elusive. 
The attempt has come to naught 
despite much concentrated effort. 


Some years ago Professor Joel 
Dean of Columbia University pub- 
lished a monograph on the subject. 
It was so complex that a truck 
would be worn out by the time 
supporting data for the assump- 
tions were supplied and the nec- 
essary mathematical calculation 
completed. One major oil company 
used a simple formula for a while. 
It was just this: when the accumu- 
lated dollar value of all mainte- 
nance on a truck, with the exception 


of tire maintenance, amounted to 
the purchase cost of that particular 
truck, the truck was replaced. 
Failing to see any logic whatso- 
ever in this procedure, this depart- 
ment asked the fleet manager why 
it was used. It seems that after 
some years of difficulty with bud- 
get presentations, the manager had 
said to the budget committee by 
way of emphasis that the accumu- 
lated maintenance amounted to 
more than the truck cost. This 
seemed to impress the group and 
so he continued to use it as an 
easy way of getting replacements. 


One Fleet's Findings 


In a separate search for an or- 
derly procedure for truck replace- 
ment, Howard Willett, president of 
a large leasing company dug into 
his figures which were intelligently 
and accurately kept. He came to 
the conclusion that it did not make 
much difference after two years 
how long the truck was kept in 
service. Inside two years was pro- 
hibitive and, of course, senseless. 
Now this conclusion was with two 
very important provisos. These 
were (1) that the truck was well 
maintained and (2) that the main- 
tenance department was kept fully 
informed concerning replacement 


plans. This latter was to prevent 
important maintenance work such 
as replacement of an engine or 
a repainting job being completed 
a week or so before the truck was 
retired. 


It should be noted when writing 
of the Willett findings that the 
Willett fleet is a huge one and 
therefore in constant need of trucks 
for replacement and growth. It 
follows that Willett is in constant 
touch with new truck suppliers and 
of course new truck prices. The 
company also has as a separate 
division, a used truck sales organ- 
ization which knows where and 
how and for how much used trucks 
can be sold. The division can claim 
any truck in the fleet over two years 
old for sale for its book value. 


What remains unsaid becomes 
fairly obvious. When the new truck 
market slumps, new trucks are 
bought. When the prices of used 
trucks stiffen, older trucks are with- 
drawn from service. The normal 
delays involved in delivery help in 
taking advantage of the cycles. 


But this is all history and a fleet 
operator wants to know what he 
can do to help himself now. With- 
out attempting to develop a cute 
formula, the operator can replace 
his trucks for a minimum amount 
of dollars if he will do a couple of 
things he should be doing anyhow. 
They are: maintain his trucks well, 
and keep some reasonably accurate 
cost records. 


If he does this he will find that 


during the eighth year of a route 
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Every hour spent on truck problems and administra- 


k tive details is an hour better spent in promoting your 
ia own business. This is why more and more companies 
d today are switching to Hertz Truck Lease Service! 

i- Hertz pays cash for your present trucks. Then you 


al take your choice of new GMC, Chevrolet or other 
n famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
~—and that covers everything except the driver. 


4 Hertz Truck Lease Service includes complete truck 










: No investment...no upkeep 

f 

, 

- | LEASE TRUCKS 
t 

P HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 
view 
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Hertz Customer—Gilt Edge Dairy, Oklahoma City, Okla. 


; |HERTZ gets you out of the Truck Business 
= |,..and back into the Milk Business! 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —““How To 
Get OuT OF THE TRUCK BUSINESS.” 


* HERTZ TRUCK LEASE, Dept. X-3, 
- 660 Madison Avenue, New York 21, N. Y. 
Please send copy of booklet —“‘How to Get Out of the 


Truck Business’’ to: 


NAME__ 





POSITION IN COMPANY SSE naiaiianda 
COMPANY —— —— 


ADDRESS oe 





CITY. ZONE______S 











truck’s life, the vehicle is facing 
some expensive charges. The items 
will sound like an engine rebuilding 
charge (not necessarily the first) 
and some expensive body work. 
Body work is always expensive 
and at this time the work needed 
will be extensive enough to require 
a full repaint job when it is com- 
pleted. Grease seals will have about 
lived out their useful life and to 
replace them means unit disas- 
sembly. Other work which may co- 
incide with this period although it 
is problematical is clutch renewal, 
spring rebushing and replacement 
and perhaps brake relining with the 
addition of new brake drums. 


This list of woes has been com- 
piled by the observation of many 
fleets over three decades of opera- 
tion. It cannot be said that it will 
happen in every case but for the 
most part route trucks will en- 
counter this expensive combination 
job sometime during the eighth 
year of operation. The point is to 
retire the truck just before all this 
work becomes necessary. 


To do this it is necessary for the 


shop to have an accurate history 
of the maintenance and parts re- 
placement on the truck. It is also 
necessary for the shop to make a 
careful inspection and evaluation 
of the truck. An inspector familiar 
with preventive maintenance in- 
spections can pretty well tell how 
long the functioning parts of a 
truck will last if he has a history of 
the truck. 


If the truck can be made to stay 
in service until this work is neces- 
sary and retired rather than spend 
the money to do the work, it will 
prove to be economical. The alter- 
native is, of course, to proceed with 
the expensive overhaul. This will 
make it necessary to operate the 
truck for several years to amortize 
the cost of the overhaul. In doing 
so the truck winds up worth junk 
price which isn’t much. 


Tax Consideration 

During the period the truck is 
being run to destruction, the main- 
tenance cost climbs somewhat and 
there is no tax advantage because 
you are not permitted to capitalize 


repairs or maintenance on an eight- 
year-old delivery truck. Doing it 
the other way, we may consider 
that the truck is depreciated over 
five years. This provides a tax 
consideration during that period. 
But most trucks will not make that 
period without substantial main- 
tenance work and 
preventive maintenance routine. 
Nevertheless the overhaul, if it 
should be called that, protects the 
tax consideration due to depreci- 
ation. This first overhaul would be 
nowhere near as expensive as the 
second. Following would be a pe- 
riod of three to four years when the 
truck would operate for routine low 
cost maintenance. 


over above 


In the meantime, running the 
truck to destruction over the longer 
period, the operator increases his 
downtime because parts become 
hard to get and substitutes diffi- 
cult to find. In addition, 
losing advantage of design and 
material improvements built into 
the newer trucks. Experience shows 
that trucks are pretty well obso- 
lete after ten years. 
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WIRE CRATES for paper and glass bottles * 
ICE CREAM CANS * HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 








SATIN-SMOOTH Steel Wire Crates 


Superior wire crates for paper and glass bottles withstand 
the toughest treatment. They’re built of heavy gauge steel 
wires and specially plated for a satin-smooth finish that 
eliminates bumps, “icicles” and sharp edges. Light and 
easy to handle, Superior wire crates provide the best bottle 
protection money can buy. Bottom or top stacking for all 
types and sizes of glass and paper bottles. 





DISPENSER CANS * 


Superior Metalware Division + St. Paul, Minn. 


MILK CANS 


Metalware for the Dairy Industry and Waste Receptacles 


* 
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..in Customized _ 
Wholesale ¢ 
Milk Bodies 







Se Borden (| | 


(( MILK 







You can be sure it's 
ENGINEERED to fit your requirements. 
BUILT to outlast others in the field. ra 
ECONOMICAL in service and upkeep. ‘ 
PROFITABLE because Murphy bodies are A 
scientifically constructed for maximum | 
strength with light weight too. They're hun- x 
dreds of pounds lighter than other truck : 
bodies of comparable strength. This means 
you get hundreds of pounds . 


| EXTRA PAYLOAD each daily trip. RPHY BODY WORKS, INC. 
i E 


i ~“"310 HERRING AVE. WILSON, N. C 
———————__—tlt—Ss PHONE 237-2191 
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Whether you want a retail or wholesale 

body, Murphy engineers will design a body 

to meet your specific delivery problem 

ae custom built for any size, make or model 
assis. 
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The Future of Milk Concentrate 


It is bright, says a United States Steel survey. 


Price-conscious young housewives with larger families 


would be among those who would buy approximately 


two billion quarts of the product every year 


A HEALTHY potential market awaits fresh-tast- 
ing canned milk concentrate when it is produced 
successfully, according to a survey made for United 
States Steel Corporation. 


Citing results of the recent study, Charles D. 
Magdsick, manager for the steel company’s marketing 
operations and commercial research, said there is a 
potential two-billion-quart market, which is about 10 
per cent of the 23 billion quarts of milk now con- 
sumed annually. This market would be made up of 
those people who use milk daily but would probably 
switch from plain milk to fresh-tasting canned milk 
concentrate if it were available. 

In a presentation before the Third Agricultural 
Industries Forum at the University of Illinois, Mr. 
Magdsick noted the study covered 1,832 of the na- 
tion’s housewives and was made by the Alfred Politz 
research organization for U. S. Steel. 


According to the study, more than two-thirds of 
the housewives surveyed are now at least ready to 
try fresh-tasting canned milk concentrate. 


Convenience counts heavily in consumers’ reac- 
tions. The housewives want a product that would 
take less refrigerator space than whole milk, could be 
stored longer and bought less frequently, and would 
be readily available at the store, he said. 


Family size has a direct bearing on the market 
for this product, he said. As family size grows, the 
number of consumers who would use canned milk 
concentrate increases. In households with no children, 
he noted, one out of four families would try canned 
milk concentrate. Yet, in a home with three or more 
children, the study showed that more than half would 
definitely try the new milk product. 


Mr. Magdsick also indicated that use would not 
be confined just to babies and children. Over three- 
fourths of those interviewed would have all members 
of the family use the canned milk concentrate. 


Price will be an important factor in marketing 
the product. Potential users would be attracted by 
a price three to four cents lower than plain milk on 
a quart equivalent basis. It is possible, Mr. Magdsick 
said, that the cost of producing a new, fresh-tasting 
milk concentrate might permit an even lower price 
range. 


Possible Disadvantages 

The study also delineated some possible disad- 
vantages. Among them were: the fact that the product 
may be inconvenient to use because of the steps 
necessary in reconstitution. Another is the belief that 
taste may be poor or that it will not taste like fresh 
milk. Another is that a large number of people have 
little or no knowledge of the product. 


Mr. Magdsick made three points in summariz- 
ing the findings of the study: (1) Final estimates of 
the market will have to wait until a real product 
test can be conducted so that the consumers will 
have a chance to judge whether the product lives 
up to its promises. (2) The heavy merchandising 
effort of the product should be directed toward the 
fairly young housewives with several children. (3) 
Housewives who say they are willing to try the 
product visualized it as somewhere between regular 
plain milk and evaporated milk. 


The survey provides definite market indications, 
Mr. Magdsick concluded, that a good fresh-tasting 
milk concentrate in cans, well merchandised, will 
be an outstanding commercial success. 
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the pump that 


AUTOMATICALLY 


WAUKESHA 





a 
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MEASURES and TRANSFERS 


ACCURACY WITHIN 0O.5% 


MFZG225© metered flow control pump 


PAT. APPLIED FOR 


Now — the first positive displacement 
pump that both measures and transfers. 
Now — accurate batch measurements 


with the simple twist of a dial . . . assures 
product quality — always. No sub-stand- 
ard batches — ever. Replaces your pres- 
ent transfer pump . . . automates your 
product stream. Hundreds of uses — 
wherever a product is measured with ac- 
curacy and transferred with care. 


The MFC-250 is made of corrosion resist- 
ant (fully sanitary 3A approved) 316 
Stainless Steel. A new “dualobe” rubber 
impeller is featured on the MFC 250 and 
assures a quiet, less turbulent transfer 
of product. 


Let a Waukesha engineer consult with 
you ... show you how the MFC-250 can 
“automate” your processing system. 


Write for Bulletin P-320 today. 


WAUKESHA 


Gi) 





WAUKESHA FOUNDRY COMPANY 


Dept. 87B, Pump Division, Waukesha, Wisconsin 
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AUTOMATIC MEASURING 
gearhead with cyclo-monitor will 
give accurate flow per R.P.M. for 
any given length of time. 


VARI-DRIVE WITH TACHOMETER 
makes this new “MFC-250” adapt- 
able to any application where con- 
tinuous measured flow is necessary; 
increases the versatility of pump use 
within the plant. 








INTERNATIONAL SALES: FMC International, Box 1178, 
San Jose, California, U. S. A. 
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or 














Wrong 


in 


LABOR RELATIONS 


Can Management Use Supervi- 
sors to Prove That a Work Quota 
Is Reasonable? 


What Happened: 


In 1957 the company installed 
special machines. Tentative quotas 
were set during the following 
month while several improvements 
in the operation were made. In the 
first two months of 1959 the com- 
pany made comprehensive studies 
of the operation, and new standards 
and quotas were decided upon. 


The employees constantly failed 
to meet these work quotas. They 
said that the standards were im- 
possible. Management issued dis- 
ciplinary reprimands. The dispute 
continued at a stand-off. Then the 
workers struck for four days. The 
strike was called off — although 
nothing was done to solve the 
problem. The employees continued 
to insist that the quotas were 
impossible. 


The company decided to have 
supervisory men run one of the 
machines for a full shift under 
standard conditions—to convince 
the employees that the quotas 
could be reached. Time-study ex- 
perts were present to observe the 
operation, but there were no 
hourly-rated workers on the scene. 
notified the 
union of its plan. The supervisory 
men made 98 per cent of actual 
standards — or 127 per cent when 
down time was counted. Because 


The company had 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk 
Review,” 92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


of the excessive down time caused 
by tool troubles, the quotas were 
adjusted somewhat. 


The following week the union 
charged that the company had vio- 
lated the agreement by having 
supervisors do bargaining-unit 
work. It asked the company to pay 
the appropriate production workers 


peer 
| J 





earnings lost from this violation. 
The union argued: 


1. The provides 
that supervisory personnel will 
do bargaining-unit work only 
when performing “necessary 
function of instruction or assist- 
ance to employees — determining 
the operating characteristics of 
new or revised equipment or 
processes—or in an emergency 
—or for experimental purposes. 
It is recognized that scientific, 
research and development per- 
sonnel may perform manual work 
when such is essential to effec- 
tive completion of the job.” 


agreement 


2. There was no “instruction” 
of employees; no “new or revised 
equipment or process;” no “emer- 
gency; no true “experimental 

»”» “ 2 
purpose;” and no work “essential 
to effective completion of the 
. ” 
job. 


3. The purpose of the com- 
pany’s action does not bring it 
under any of these exceptions. 
The company refused the union 

demand and argued: 


1. This work was done on Satur- 
day and no employees lost 
any scheduled hours of work. 

2. This work was proper. Its 
purpose was to show that the 
quotas could be made, and to 
see how the machine worked. 


Was the Company: 
RIGHT [| WRONG [| 


What Arbitrator Whitley P. 
McCoy ruled: “I think that the 
company did a wise and sensible 
thing in an effort to settle a 
disrupting dispute. Its only erro: 
lay in not scheduling the regula: 
process inspector to observe and 
be convinced. If it had done that, 
the case would have come under 
the ‘instruction’ rule. The company 
seems to rely heavily on the fact 
that this work was done on Satur- 
day. If the bargaining-unit work 
is performed by supervisors and 
none of the exceptions fit, it is 
immaterial whether it is performed 

(Please Turn to Page 100) 
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-AND “HAUL MARK” 
SANITARY TANKS DO. 
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Quality Carriers, Inc., Burlington, 
Wisc., one of the Midwest’s best 
known haulers of milk and edible 
food products, lives up to its name. 
They insist on QUALITY of service to 
their customers. To help guard 

this fine reputation, they also 

insist on QUALITY transports to 
deliver the goods. 


Quality can carry 5800 gallons of 
milk in this gleaming trailer built of 
type 316 stainless steel. Extruded 
aluminum ring formers are used for 
maximum shell support and lightest 
weight. 3 inches of glass fibre 
insulation assure insulating 
efficiency. 3A Sanitary Standards 
are met throughout. 


Standard’s “Haul Mark” sanitary 
transports make up a large part of the 
Quality Carriers Fleet. The reason? 
QUALITY-in design, construction, 
service, useability. Put “Haul Mark” 
quality in your fleet now. 


Standard Steel Works, Inc. 


e NORTH KANSAS CITY, MO. 
e ENGLEWOOD, NEW JERSEY 
e SPARTANBURG, SOUTH CAROLINA 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 


















































































































































1958 1959 

bf OcT. NOV. i pi FEB. MAR. APRIL MAY JUNE JULY AUG. 
Te eee 4.69 4.83 4.90 4.99 4.78 4.94 4.53 4.08 3.82 3.76 4.41 4.81 
So. East New England............ 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 
ARERR 5.82 5.92 5.85 5.97 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 
Worcester ...........ceccecese. ve 5.68 5.57 6.01 6.15 5.76 5.99 5.55 5.12 491 478 5.46 5.78 
[_ “ae gee _ 4.83 4.92 5.92 6.09 
*New York - Ne Jo........0cccc.. ‘4.81 4.86 4.99 484 4.64 4.54 4.28 4.00 3.74 3.75 4.31 4.69 
eR 5.10 5.17 5.30 4.85 4.61 4.57 4.41 4.25 4.06 4.01 4.74 5.31 
i RRNA 5.31 5.33 5.23 493 4.70 460 4.41 4.30 3.95 4.01 4.96 5.18 
Philadelphia .2.0.0....0.....cccceses. “5.42 5.39 5.37 5.34 4.97 4.89 4.76 4.57 4.46 4.52 4.86 4.87 
a 440 4.35 4.29 4.32 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 
Cleveland ........ 442 4.34 4.32 4.30 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 
Cincinnati .......... .. 449 450 454 4.73 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 
Columbus oo. 441 481 4.92 485 4.34 434 4.28 3.81 3.58 3.62 3.76 4.37 
Toledo oo... 4.68 4.71 4.56 458 4.48 4.14 4.00 3.94 3.83 3.85 4.04 4.50 
RNR 3.81 4.01 3.98 4.12 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 
I iss aches csncaniga 3.91 4.14 429 4.15 4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 
"Chleene ................................ O05) O51 S48 338 333 332 322 320 3.16 3.16 329 3.50 
Quad Cities .............. oe, 876 3,82 3.81 3.67 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67. 
ea 3.80 3.89 3.92 3.91 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 
Milwaukee ooo. “3.71 3.72 3.69 3.54 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 
Duluth - Superior................... 3.67 4.11 4.07 3.93 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68. 
Minneapolis - St. Paul. 3.90 3.84 3.75 3.56 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 
Cedar Rapids - lowa City 3.82 3.86 3.91 3.82 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 
Des Moines .................... 4.10 4.09 3.92 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 
Kansas City ............. 4.29 4.23 4.18 4.20 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 
St. Louis ............ oe. 445 461 4.57 4.26 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 
Omaha - Lincoln - C. ‘B. 4.66 4.62 4.64 4.35 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 
Wichita ............. 4.38 442 4.33 4.33 4.46 4.41 4.27 4.16 4.04 4.05 4.05 3.96 
Wilmington, Del. 5.39 5.52 5.46 5.51 5.23 5.17 5.10 490 468 4.81 5.22 5.23 
Washington, D. C.. or ea prey a an nal 4.73 4.71 
Tri-State, Ky. - - Ohio, W. Va... 5.06 5.16 5.04 4.99 489 4.42 4.49 4.02 3.77 3.82 3.93 4.45 
“Wheeling ............. 4.51 4.43 4.44 4.55 4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 
So. East. Florida... ... 661 659 6.49 6.41 643 6.49 6.31 6.24 6.17 6.19 6.35 6.42 
[RRR RIT 4.47 4.56 4.60 4.56 4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 
. [eens 4.33 4.43 4.41 4.42 4.46 4.36 4.37 4.19 4.18 4.75 4.22 4.19 
“Memphis Cctv 498 5.02 476 464 4.71 460 4.36 4.20 4.19 4.22 460 4.87 
Nashville . 425 4.28 4.24 4.30 4.39 4.08 4.30 3.88 3.82 3.83 3.91 3.89 
Mississippi Gulf - ek — -§.21 5.17 4.65 448 4.46 463 4.74 5.12 
*New Orleans ..... 4.83 4.87 5.04 4.90 5.02 4.84 4.56 4.52 4.41. 4.38 4.55 4.76 
Oklahoma Met. Area 4.51 4.39 4.31 440 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 
*Austin - Waco... eee. 5.49 5.46 5.46 5.67 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 
Corpus Christi ............0.00.00..:. (5.69 5.68 5.82 5.91 5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 
North Texas ‘473 472 467 474 485 4.73 443 4.26 4.10 4.14 4.31 4.36 
San Antonio ........ 4.67 5.26 5.63 5.64 5.66 5.68 5.22 5.06 4.98 4.94 5.25 5.25 
Colorado Springs - Pueblo... OD Oe 5.07 5.01 4.80 4.70 4.53 4.62 4.71 4.77 
Central Arizona 5.36 5.27 5.19 5.31 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 
Puget Sound .... 4.02 3.97 4.03 4.09 4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 
Inland Empire .............. 4.57 480 4.64 4.60 4.41 4.48 4.48 4.41 4.20 4.73 4.28 4.42 


*Boston — 201-210 mile zone; New York — 201-210 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 





+State-controlled market, not under Federal Order. 
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; Chicago, grade A, 55-70 mile zone; 
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>. SEPT. OcT. NOV. DEC. JAN. FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. oct. NOV. DEC. 








1 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 3.83 3.80 4.35 4.72 4.91 4.91 4.98 4.96 
3 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 4.84 5.01 5.68 5.95 6.12 6.05 6.05 5.86 
0 6.30 6.34 6.24 6.18 5.90 5.91 5.58 5.02 4.80 4.90 5.34 5.54 5.84 5.80 5.86 5.81 
8 6.30 6.35 6.20 6.20 6.00 5.98 5.82 5.16 4.93 4.98 5.53 5.67 6.12 5.99 6.05 5.93 
9 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 4.76 4.94 5.74 5.91 6.16 5.94 5.96 5.88 
9 4.89 5.03 5.04 4.80 4.56 4.38 4.15 3.86 3.64 3.72 4.07 441 464 5.03 485 466 _ 
1 5.21 5.36 5.37 485 4.41 4.37 4.33 4.01 3.84 3.83 4.39 4.87 4.95 5.06 5.02 4.55 
8 5.36 5.43 5.35 4.91 4.64 4.58 4.48 4.25 3.96 4.10 4.84 5.01 5.24 5.34 5.30 4.81 
7 5.02 5.29 5.29 5.22 4.82 4.75 4.71 4.47 4.35 448 4.96 4.96 5.15 5.18 5.22 5.21 
7 4.47 4.46 448 4.40 4.24 4.26 4.23 3.85 3.71 3.77 3.96 4.23 .... 452 4.65 4.65 
7 447 446 448 4.40 4.24 4.26 4.23 3.85 3.71 3.77 4.06 4.30 4.41 4.52 4.65 4.65 
6 4.75 4.97 484 4.91 4.37 4.24 4.17 3.69 3.47 3.51 3.64 3.93 4.59 4.64 4.84 4.86 











- 4.88 5.58 5.59 5.15 4.46 4.28 4.24 3.63 3.44 3.53 3.63 4.21 4.77 4.84 4.94 4.79 
0 4.73 470 468 4.62 4.47 4.16 4.09 4.01 3.90 3.95 4.26 4.56 4.79 4.79 4.85 4.81 
‘4 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 3.39 3.54 3.91 4.20 4.20 4.15 4.24 4.16 
13 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 3.59 3.63 4.11 4.22 4.25 4.28 4.51 4.34 
0 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 3.20 3.23 3.68 3.85 3.88 3.65 3.75 3.64 
7 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 3.34 3.36 ..... 3.81 _...... 4.06 4.27 4.16 
5 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 3.76 3.77 4.18 43 438 4.43 4.54 4.45 
6 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 3.35 3.38 4.03 4.09 4.18 3.94 4.07 3.97 
8 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 3.22 3.18 3.54 3.80 3.82 3.81 3.78 3.62 
30 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 3.42 3.39 3.70 3.84 4.00 3.99 4.04 3.84 
32 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 3.45 3.41 3.60 3.81 3.97 4.05 4.17 4.07 
3 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 3.74 3.66 4.03 4.09 4.41 4.39 4.52 4.36 
9 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 3.70 3.73 4.01 . 410 4.15 4.24 4.32 
8 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 3.40 3.45 3.58 3.94 4.15 4.43 4.60 4.47 
36 4.71 4.79 469 4.15 4.40 4.39 4.43 4.07 3.86 3.87 4.34 4.35 4.78 4.69 4.74 4.50 
6 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 3.99 3.99 3.96 3.94 4.15 4.20 4.28 4.48 
23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 4.73 4.87 5.20 5.22 5.34 5.50 5.44 5.39 
71 4.91 5.10 5.01 4.98 4.86 4.86 4.55 4.43 4.21 4.33 480 4.87 5.04 4.79 4.90 4.87 
45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 3.77 3.89 3.95 4.67 5.16 5.31 5.36 5.15 
50 4.49 4.53 4.52 4.59 449 4.54 448 4.07 3.84 3.83 3.97 4.44 4.59 4.69 4.90 5.04 _ 
42 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 6.22 6.21 6.18 6.14 624 6.07 5.92 5.73 
87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 3.41 3.49 3.60 4.00 4.67 4.95 5.14 5.05 
19 (4.36 4.47 442 4.39 4.29 4.19 4.27 4.13 4.00 4.03 454 468 4.86 4.35 4.47 4.60 
87 (5.09 5.26 4.84 4.88 4.82 4.78 484 480 4.41 4.41 461 495 4.77 5.06 5.26 5.27 
89 (4.35 454 4.47 453 445 414 4.09 3.91 3.74 381 ... .... 463 4.35 4.56 4.63 
12 5.23 5.53 5.35 5.38 5.42 562 5.31 5.10 4.59 4.45 4.46 4.62 5.10 5.06 5.34 5.06 
76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 4.69 4.74 4.75 5.00 5.10 4.95 5.10 5.19 5.12 
27 4.23 4.42 440 4.49 4.64 4.68 4.74 4.20 3.95 3.99 4.34 4.38 4.57 4.41 448 4.69 — 
16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 5.16 5.18 5.39 5.46 5.70 5.76 5.77 5.86 
50 5.40 5.27 5.71 5.79 5.76 589° 5.59 5.60 5.47 5.44 5.73 5.88 5.96 6.12 6.18 6.17 
36 4.51 478 483 489 4.97 4.93 479 445 4.29 4.37 4.57 4.62 4.79 481 4.92 4.99 
25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 4.92 5.07 5.36 5.44 5.54 5.62 5.64 5.50 
77 (4.85 5.11 5.07 5.05 4.99 4.94 483 464 4.30 4.24 466 4.81 4.80 4.97 5.10 5.19 
96 (5.06 5.02 4.84 4.84 4.88 4.96 4.97 5.15 5.10 5.12 5.17 5.13 5.35 5.55 5.59 _ 
93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 3.76 3.77 4.02 4.14 4.15 4.03 4.17 4.20 _ 
42 4.53 4.54 4.61 4.57 4.45 4.51 4.56 4.53 4.25 4.23 4.34 4.50 462 463 4.74 4.72 


This chart will appear each month. The next month's figure will be added with each issue. 


fiew March, 1961 99 











LABOR RELATIONS how it is. 
(Continued from Page 96) 
on Saturday, Sunday or Wednes- “No 
day. No exception in the agree- bon thee dew” 
ment fits the work performed. The , 
remedy is to pay the regular oper- 
ator and process inspectors as if 
they had been scheduled to observe 
the operation. The grievance is 
upheld.” 


I'll get sick-leave pay 
for the day, won't I?” 


, 1 don’t think you'll get paid 


When Humphries returned to 
work on Thursday he gave the fore- 





Can an Employee Get Sick-Leave 
Pay for Time Spent Having a 
Physical Examination? 


What happened: 








“Say, Ill have to take Wednes- 
day off,” Bob Humphries said to 
his supervisor on Monday. “I’ve 
got to go see the doctor. I made 
the appointment a month ago.” 


“Okay, the work load for this 
week looks pretty normal,” said 
the foreman. “You're not sick, are 
you?” 


“No,” answered Humphries. “I’m 


get a general check-up. You know 





Inan a company form signed and 
dated by the doctor stating that 
Humphries “was ill and under my E, 
care . . . and unable to work.” 


superintendent 
asked him if he’d been sick. “No.” 


he replied. But my legs have been 
troubling me. I was afraid I might 
have arthritis. It’s a relief to know 
nothing is wrong with me.” 

The company ruled that Hum 
phries was not entitled to a days 
sick pay —so he filed a grievance 
with these arguments. 


AT, nowta 1. The agreement says “an 


am | de sch 
CALENDAR VS MO) 
MAT 


illness must be certified by a 

1_—_/ licensed practitioner before pay- 
ment will be made for sick leave. 
The certificate must state that 
the employee was unable to 
work.” 

2. I submitted the doctor's 
certificate on the company form 
as required. The company can’t 
contradict the certificate. 
Management saw this grievance 

as a threat to the reasonable — but 
limited — purpose of the sick-pay 
allowance. It argued: 

The agreement provides 
that “if an employee is absent be- 


When the foreman again asked him cause of illness on regularly 
if he’d been sick, Humphries said 
not sick but I just think I better “no.” Later the 


scheduled working days, he may 
use his ‘sick-leave’ credits.” 
(Please Turn to Page 135) 





HERE’S 
MILK’S 
HARDEST- 
‘SELLING 
PACKAGE! 


Please read that headline again. Who will 

deny that the sight of milk in glass has more 

appetite appeal? Or that “lots of milk" in a 

big glass jug encourages more consumption? 
And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in all sizes 
relate MoMA dle (-Miaelale (Mo) mael(ol ay 


FLO-TOP POURING SPOUT... 


Sun's new cream-colored FLO-TOP pouring 
ry ool melo loh Me le-tol MUM AE OMiUllL a ole) (tie mel > 
sizes. ‘Makes any bottle a pitcher.’ A highly R—_ 
=a 
Z£ “i 
SUN { (©) Gap b elo hb l_)65l_l- Ebb elolosy closa_aa_lol 
4 
. ‘4 


Ridge Rd. Cleveland 16, Ohio EDhison 1-3600 


successful premium for special promotions. 


Ask your jobber, or write 


we 40 Center 
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NOW... 


LOW COST 


LONGER LUSTER 
fo} am Balle. ¢-m- mj le] al-) 





SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 
sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can— enough SUN SHIELD to cover 2 retail trucks or | large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
Ask your jobber, or write 


Rand 
“ \ 
y 
SUN ©: industries incorporated 
{) 
\ 
ve 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-600 
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ARE YOUR PROFITS 
EVAPORATING? 


High operating costs mean less profits. 
Why not join the increasing number 
of creameries that are solving this 
problem with the new Blaw- Knox 


lype Falling Film Evaporator? 


10 
To date 3% Blaw-Knox type Falling 
Film Evaporators haye been sold in 
the U. S. and 34 have been sold 
in Europe! 


TRIED-TESTED-PROVEN 
frp BLAW-KNOX 


Dairy Equipment Division 


MORA, MINNESOTA 


101 








DISA Meeting Addressed by 


Congressman, 


HARVARD professor, a Con- 
A gressman, two editors of 

dairy and food industry 
plus four marketing 
specialists addressed the 42nd an- 
nual meeting of Dairy Industries 
Supply Association March 9-10 at 
the Barbizon-Plaza Hotel in New 
York. 

Henry B. Arthur, Moffett Pro- 
fessor of Agriculture and Business 
at Harvard, spoke at the annual 
banquet of the dairy industrial sup- 
pliers-and-equippers association on 
the subject “Industrial Selling in 
the 60s: Are We at a Crossroad?” 

Congressman Lester Johnson of 
the Ninth District of Wisconsin, 
author of H.R. 50, the National 
Milk Sanitation Bill, was the lead- 
off speaker of a special panel on 
“Regulations, Present and Pend- 
ing — And How They Affect Dairy 
Suppliers-Equippers.” 


newsletters, 


Editors, Others 


Others on the panel included: 
Miss A. Olivia Nicoll, editor of the 
Dairy Industry Newsletter; Louis 
Rothschild, editor of Food Chem- 
ical News; and industry specialists 
in the rubber and plastics fields. 


On the opening morning of the 
meeting, March 9, a special panel 
on marketing problems in the 
1960s, primarily DISA firms’ 
marketing men but open to all, was 
held. Participating in this program 
were L. Donald Colburn, president 
of Economic Forecasting Institute; 
Harrison M. Rainie, Jr., vice presi- 
dent of Stewart Dougall & Associ- 
ates; Hardy Jones, vice president 
of Ward Howell Associates; and 
Don Scott, president of Don Scott, 
Associates. 


for 


Others who appeared at the 
DISA session included Wayne Stet- 
son, manager of Atlantic City’s 


Convention Bureau; chairmen of 
the DISA committees which plan 
and stage the biennial Dairy Indus- 
tries Exposition; chairmen of DISA 
committees concerned primarily 
with gathering of data on the dairy 
inter- 


key 


industrial market and _ their 
pretations; and a number of 
DISA staff personnel. 


Meeting Committee 


Robert L. Lloyd, 
-Products 


American 
Maize Company, was 
chairman of the Annual Meeting 
Committee. Serving with him were: 
E. A. Blakelock, Keiner-Williams 
Stamping Co., Inc.; Wm. J. Fenner, 
E. F. Drew & Co., 
Houran, The DeLaval Separator 
Company; E. H. Sonderman, Lily- 
Tulip Cup Corporation; and W. W. 
Springfield, Thatcher Glass Manu- 
facturing Company, 


Inc.; Gordon 


Inc. 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 

















Cold facts on Wwe in LO Bulk Milk Cooling! 











Model WB-250 


dD 


For greatest safety, maximum protection 


under all conditions—famous Wilson WATCHMAN 
Bulk Milk Coolers, with Drop-in Unit. Cannot freeze 
milk! Sizes, 100 to 700 gal. Stainless Steel or White. 


FARM 
REFRIGERATION 


Division of 
TYLER 


102 





You can depend on Wilson for economical cooling, foolproof operation, 
easy cleaning, other features to keep producers happy. Over 31 years of 
farm refrigeration experience. Now a full Division of Tyler, Wilson 


DIRECT- 
EXPANSION 


Name 


Model WD-400 


Wilson MILK-GUARD Bulk Milk 

Coolers—new models, new features! 
Exclusive new Full-contact Cooling, effective foam- 
in-place insulation. Sizes 250, 300, 400, 500, 700 gal. 


AM-3 


gains added refrigeration know-how for its pening line of bulk and 
can coolers and farm freezers. 







@eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeees 
Wilson Division, Tyler Refrigeration Corporation, Dept. 
Smyrna, Delaware 
Please send information on Wilson [_] Bulk Milk Coolers [7] Can Milk 
Coolers [[] Farm Freezers 





Address 
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MACK B MODEL 


Meet the Mack that meets the challenge of the tough- 
est hauling jobs — the B Model Mack. Truck or tractor, 
this is the unit that has firmly established itself as the 
favorite among operators all over the nation. 

What’s more, when you buy a Mack B Model you 
get Undivided Responsibility. Undivided because 
Mack practices Balanced Design, an exclusive Mack 
engineering concept assuring that every major com- 
ponent in a Mack is built by Mack to operate with 
every other as a strong, sweet-running unit. 

The net result of this painstaking manufacturing 
process is a vehicle that outlives, outperforms and out- 
economizes any other. Operators running B Models 
Write No. 103 on Reader Service Cord 
March, 1961 





Pace-setter in profitable hauling 


will tell you these Macks can’t be beat for long, 
trouble-free operating life and low upkeep costs. 

So remember, no matter what hauling job you have 
in mind, there’s a Mack B Model that will do it better 
and for less over-all cost. See your Mack branch or 
distributor for actual performance data. Mack Trucks, 
Inc., Plainfield, New Jersey. Mack Trucks of Canada, 
Ltd., Toronto, Ontario. sors 


MAC K 


FIRST NAME FOR 


TRUCKS 








ee” ® e 
& J 
- FRESH * 
* as the day it 
- was churned! 








When you can make that statement you 
have really won consumer acceptance and 
you can do this by merely wrapping your 
butter in West Carrollton Genuine Vegetable 
Parchment. 

Why take a chance with the FRESHNESS 
of your product by using an inferior wrapper. 


West Carrollton Genuine Vegetable Parch- 


ment has GREAT WET STRENGTH, GREASE % X34 Aj 
RESISTANCE—it’s TASTELESS and ODORLESS. Va 

There are no resins in Vegetable Parchment— ‘\ : 
nothing to impart an off-flavor. 


Why not send for samples and full details. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.0. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. + Chicago 6, 400 W. Madison St. 
Arlington 74, Mass., 24 Littlejohn St. 


West Carrollton Serving 


the Food Industry 
since 1896 


Parchment 








eee oeee#85eeeeeseeeeesceeeeoee ® 
@ Autoclave Parchment Ice Cream Meat Wrappers Sausage Wrappers & 
B w Brick Wrappers ; 
acon Wrappers Milk Can Gaskets Sliced Cheese 
* Bakery Pan Liners Insulating Parchment Multi-Wall Bag Liners _'terleaving Parchment © 
; for Electrical Industry ‘ Special Parchment 
Butter Box Liners Parchment Circles pecial Farchments 
e interleaving Parchment for Frozen Foods 6 
Butter Wrappers for Butter Patties Parchment T | 
Saiea Ciaietins Duplicating Masters amale Wrappers 
o Lard Carton Liners : Tri-Wrap & Duo-Wrap e 
Parchmentized Kraft 
Celery Wrappers : for Smoked Meats 
Liners for Meat Tins Poultry Box Liners 
@ Giblet Wrappers ete thaatie . Vegetable Crate.Liners a 
Greeting Card ; P oultry Wrappers Vegetable Shortening 
he Parchment Margarine Wrappers Release Parchment Carton Liners 2 
Silicone * Mycoban « Quilon & Dry Waxed Parchment 
® Clean Food Paper —Interfolded and Wall Pocket Cartons é 
eeeeeeees8seee#eseeees8eeseeeeee®@ 
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MIDWEST PRODUCERS HOLD 
STOCKHOLDERS MEETING 


@ The 28th annual stockholders’ 
meeting of Mid-West Producers’ 
Creameries, Inc. was held February 
23-24, at South Bend, Indiana. The 
regional dairy marketing organiza- 
tion serves producer-owned affili- 
ated dairy plants in the six-state 
area of Indiana, Michigan, Illinois, 
Ohio, Iowa and Tennessee, with 
headquarters located in South 
Bend, Indiana. 


The annual meeting opened on 
Thursday, February 23, and con- 
tinued through Friday. Prominent 
dairy and university authorities ad- 
dressed the group Thursday includ- 
ing Glenn Lake, president of the 
National Milk Producers Associa- 
tion, Washington, D. C., and Dr. 
Carroll Bottom, agricultural econ 
omist, Purdue University, Lafay- 
ette, Indiana. Thursday evening 
the annual banquet was held for 
delegates, stockholders and invited 
guests. 

The stockholders’ annual meet- 
ing took place Friday, February 
24. In addition to election of di- 
rectors, yearly operating reports 
and the adoption of resolutions by 
the stockholders were announced. 


Mid-West Producers’ Creameries, 
Inc. annually markets large vol- 
umes of processed dairy products 
for its member organizations and 
provides many additional services 
including purchasing of manufac- 
turing equipment and supplies. 





“Don’t stack those cans the 
usual way, do it right. . .’ 
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THE MAGIC TOUCH OF LACTOSE will 


boost per capita consumption of fluid milk products! Research 
at the university and industry level has shown that Edible Lactose, the natural sugar of milk, gives fluid 
milk products a distinct flavor advantage. Result: realistic product improvements that consumers readily 
accept. “ff ? BUTTERMILK — Lactose returns the “‘old fashioned”’ goodness, tangy aroma and mellow 
smoothness. It tones down acid sharpness without affecting body development. <w4 SKIM MILK 
(modified or fortified)— Lactose builds fuller body and a slightly sweeter taste. Chalky, stale and weak, 
uninteresting flavors are avoided. @Y ’ CHOCOLATE DRINK—Lactose contributes to a richer, more 
chocolaty taste, smoother body and longer stability. For complete details, get in touch with Western, 


world’s largest producer of Lactose—pure milk sugar. Do it today ! 
Western Condensing Company - Appleton, Wisconsin @, 


» 
] 


A 


Division of Foremost Dairies, /nc. 


* 
IN CANADA, PEEBLES PRODUCTS, LTO., CORNWALL, ONTARIO AMactose 





DRIVE-IN DAIRIES 
(Continued from Page 38) 
Drive-in dairies are likely to stay 
and gain in importance within the 


next few years. As they become 
more established, greater emphasis 
will be placed upon the non-price 
sales appeal of quality, convenience, 
and service. Drive-in dairies do fill 
a marketing need, serving that por- 
tion of the market which is accus- 
tomed to using cars freely. They 
also provide Class I outlets for a 
limited number of producers. 


To some extent drive-ins are 
bringing about a reallocation of in- 
come among milk producers as 
those without a Class I market ob- 
tain one through connection with 
a drive-in dairy. Sale of milk by 
drive-ins will result in a loss of 
that part of the Class I market by 
producers supplying conventional 
distributors. Thus, a few pro- 
ducers will obtain significant in- 
come gains at some cost to each of 
the other market milk producers. 
By shifting producers from the sale 
of manufacturing milk to the sale 
of Class 1 milk, drive-ins are aid- 
ing the development of increased 


excess Grade A milk supplies in 
California markets. 

Eventually, if drive-ins continue 
to increase, excess processing and 
distributing capacity will occur, 
thus reducing processing and dis- 
tributing efficiency. 

New drive-ins will continue to 
start in business until the average 
costs of the drive-ins merchandis- 





ABOUT THE AUTHOR 

Jack E. Klein, author of this 
article, is an agricultural economist 
ith the Marketing Economics Re- 
search Division of USDA's Agricul- 
tural Marketing Service. This article 
is based on a paper delivered 
before the Agricultural Industries 
Forum at the University of LIlliniis. 





ing equals the established price. 
Since prices are established on the 
basis of costs, the establishment of 
too many drive-ins operating at in- 
efficient volumes could cause their 
differential below the price of milk 
at grocery stores to lessen. If this 
should occur, much of the advan- 
tage drive-ins now possess for gain- 
ing sales would be lost. 


SINGLE SERVICE BULK 
(Continued from Page 49) 


says, “Once they handled these 
packages, these individuals soon 
became our best salesmen.” 


The cylindrical container with a 
capacity of six gallons for use as 
a dispenser can costs 48 cents com- 
plete. 


How has the customer reacted to 
the introduction of the cylindrical 
single-service, multi-gallon poly- 
ethylene container? Mr. Taylor re- 
ports that the customer has been 
the single most influential factor in 
expanding the plastic and fibre- 
board bulk containers. Where han- 
dling has been poor at the place 
of use, some resistance has de- 
veloped against the cylindrical con- 
tainers. 


Two most frequent complaints 
are: (1) Approximately one to two 
ounces of product remain in the 
plastic liner after How of product 
ceases, and (2) Occasionally a 
leaker is reported. 


Among the attractions of the 
container to the customer are: (1) 








WATERING 


OF MILK 


CAN BE STOPPED! 





WITH THE 


FISKE MILK 
CRYOSCOPE 
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Here 


10% to 30% of ALL milk is watered. Proof is everywhere; 
established by state, municipal, association and university 
surveys. Typical findings report added water ranging from 3% 
to 20%. 

This added water can be eliminated with the Fiske Milk 
Cryoscope, an accepted standard of official, university and 


cooperative laboratories, as well as leading commercial dairies 
and milk product manufacturers. 

With a Fiske Milk Cryoscope, one person can screen 20-30 
samples an hour; 150 to 200 per day. Added water is read 
directly on the dial without computations or corrections. 
Sample size is only 2 cc. Accuracy is +0.001°. 


Write for complete brochure and information about our “100-Sample Water Survey”. 


ADVANCED 


INSTRUMENTS, inc. 
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50 Kenneth St., Newton Highlands 61, Mass. 
Telephone DEcatur 2-8200 
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Here’s the newest approach to marketing — the newest innovation in con- 
iries | sumer convenience! It’s Visi-Vend, the new Vendo merchandiser that sells 
0-30 half-gallons or quarts of milk — plus a variety of other dairy products and 
read packages — 24 hours a day, automatically. Visi-Vend displays, promotes and 





ions. sells for you in outlets you couldn’t reach before . . . cash outlets that can be 
yours exclusively! Write today for complete details. 
aSS THE VENDO COMPANY endo 
1 7400 East 12th St. * Kansas City 26, Mo. 
Card WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
view Write No. 107 on Reader Service Card 

























used containers. (2) The container 
must be changed less often in the 
dispenser cabinet because a six- 
gallon container is used instead of 
a five-gallon container. (3) The 
container is considered easier to 
handle. 










The Weyerhaeuser cylindrical 
container, already installed and op- 
erating in 35 dairy plants, is one 
of four paperboard and _ plastic 
single-service, multi-gallon contain- 
ers on the market. 






924 NEW MEMBERS JOIN 
HOLSTEIN GROUP 
The Holstein-Friesian Association 
of America has announced the ac- 
ceptance of 924 new members. 
Breeders of registered Holstein cat- 
tle in 46 states are included on the 
list. 


The Association maintains all 

















boro, Vermont. Active membership 
is currently at an all-time high of 
23,083 dairymen. 


They do not have to store empty, 988 Days—616,000 Miles — No Accidents 


At a steak dinner Oak Farms employees of Wichita Falls Divi- 
sion celebrated their excellent safety record. Seated, left to right, 


oficial records of the Holstein- are J. D. Gray, G. E. Grundy, Lewis Hyson and E. P. Shahan. 
Friesian breed in this country at Standing are W. H. Boudiette, A. D. Horn, J. R. Walker and 
its national headquarters in Brattle- W. F. Leonard. 


















| | 







more 
Door Insulation 
than you really need? 


NEW PREST-0-MATIC” 


refrigeration, here is the answer you‘’ve seals 


The PREST-O-MATIC Light Cooler Door e : 
fills the gap between thickly insulated e Air or electric power 


LIGHT COOLER DOOR 


Maintains desired temperatures between 45° and 70° 


If you’re concerned with moderate tem- e 2” or 3” foam insulation 
perature areas rather than zero degree e Wedge-tight perimeter 


waited for! e Full length Safety edge 


doors and ordinary doors which offer operator 
unsatisfactory protection. Write for full “ Complete unit — easy 
facts on this low cost door. to install 





517 Hunterdon Street 
Newark 8, New Jersey 


CLARK DOOR 


COMPANY, INC 








Write No. 108 on Reader Service Card 


108 









FARMS = 
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On December 31, 1960 employees at the 
Wichita Falls, Texas, Division of Oak Farms com- 
pleted 988 days of operation without an employee 
injury. In addition to this remarkable achievement 
the Wichita Falls group operated the truck fleet a 
total of 616,000 miles without an accident. 


In recognition of their outstanding achievement 





Oak Farm employees at Wichita Falls were pre- 
sented with a Gold Plaque by Oak Farms’ dynamic 
Safety Director, W. F. Leonard, Jr. The presenta- 
tion was made at a steak dinner given by the com- 















pany in honor of the occasion. 


Driver courtesy and individual interest in pre- 
venting accidents were listed as major reasons for 
the accident free record. Other factors emphasized 
by Mr. Leonard were the maintenance of safe 
equipment and good driver attitudes. 


A. D. Horn is local manager of the Wichita 
Falls branch, W. H. Boudiette is Division Manager 
and J. R. Walker is General Sales Manager of the 
Fort Worth area. 


e 
Will Uncle Sam go to court? 


Will Metrecal abscond with the family 
market? 





Will Small Business get the help he needs? 


Don’t miss next month’s installment of the 
powerful real life drama “Dairy Industry's 
New Look.” 
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BOTTLE BY THATCHER 


+} 


“Sy t,o 
Pe ul 


We became known as pace setters by delivering 
dependable products plus alert service. Try them. 


“BUY ME,” invites this jam 


jar, as produced by Thatcher 
for California’s Kern Foods, 
Inc. Want glass to show your 


product at its best? Call us. 


< Thatcher — 


Write No. 109 on Reader Service Card 


FOUND! A plastic tube that ; THE BRAND’S ON THE 
solves many packaging prob- , BAND-— that’s how CELON 
lems—Thatcher’s Viny/ tube. . seals put sell right on top of 
Inert to most substances, and the bottle. Has a quality look. 
economical. For facts, call us. Protects your product, too. 


THATCHER GLASS MANUFACTURING CO., INC. 
375 PARK AVENUE, NEW YORK 22,N.Y. 


CELON DIVISION | McKEE DIVISION PLASTIC CONTAINER DIVISION 
Muscatine, lowa Jeannette, Pennsylvania Nashua, New Hampshire 





Pet Milk Raises Dividend— 
Sales, Earnings at New High 


Sales and earnings of Pet Milk 
Company for the calendar year 
1960 exceeded the all-time record 
results of 1959, according to T. R. 
Gamble, the company’s president. 
The announcement was made at a 
meeting of the company’s Board 
of Directors on Feb. 21 at St. 
Louis. 


Net Sales Up 

Net sales of $195,374,000 were 
up $5,107,000 over a year ago, 
and net earnings $3,674,000 
$100,000 higher than in 
1959. Earnings per share of com- 
mon stock after preferred dividends 
were $2.48, an increase of 8 cents 
per share over 1959 adjusted for 
the stock split in mid-1960. 


of 
were 


The directors declared a quar- 
terly dividend of 25 cents per share 
on common stock, payable April 1, 
1961, to stockholders of record at 


the close of business March 10, 


1961. This is an increase of 25% 
over the previous quarterly divi- 
dend rate of 20 cents per share. 


Dividend a Dollar 


The action brings the annual 
common dividend rate to $1.00 per 
share, as compared with the pre- 
vious rate of 80 cents, and is the 
third increase in the dividend rate 
in three years. “This reflects the 
steady upward trend in the com- 
pany’s earnings and the record re- 
sults of calendar years 1959 and 
1960,” Gamble said. 


The board also declared the reg- 
ular quarterly dividend of $1.12% 
per share on preferred stock, pay- 
able April 1, 1961, to stockholders 
of record at the close of business 
March 10, 1961. 

The period ended December 31. 
1960 was the third quarter of the 
company’s new fiscal year which 
began on April 1, 1960. 


Net earnings for the nine-month 
fiscal period were $3,304,000, an 
increase ‘of $49,000 over a year 
ago. After preferred dividend re- 
quirements, earnings per share of 
common stock were $2.22, an in- 
crease of 4 cents per common share 
over 1959 adjusted for stock split. 
Net sales for the nine months were 
$145,743,000 as compared 
$145,396,000 a vear ago. 


with 


Gain Over Last Year 

During the quarter ended De- 
cember 31, 1960, net sales were 
$50,294,000 as compared with 
$51,042,000 a year ago. Net earn- 
ings were $1,080,000, or 73 cents 
per share of common stock after 
preferred dividends, as compared 
with $1,092,000, also 73 cents per 
share in 1959 adjusted for the stock 
split. Dividends of $350,000 — the 
same as a year ago — were received 
in this quarter from the 1960 op- 
erations of General Milk Company. 
Pet has a 35% interest in this com- 
pany which manufactures and 
markets milk products in various 


foreign countries. 















TANK BRUSH 


Unquestionably the world’s finest! 





LUMATHREAD HANDLE 
Brush screws on to threaded 
tip of tough aluminum —- 
Gives vise-like support for rough- 
est scrubbing. 










NO. 130 NR. No other brush equals this famous TITAN for 
8”. Guaranteed to 
outlast and outperform any other tank brush! 

SOLID MOLDED BLOCK! Custom designed for efficient clean- 
ing. Practically indestructible. Won’t break, won’t crack, 
won’t chip. Resists acids, fats and alkalies. 

DUPONT TYNEX BRISTLES! Here are firm, active nylon bristles 
that expedite scrubbing. Deeply crimped to carry extra 


small tank cleaning. It’s big: 434” by 


solution. Resists acids, fats and alkalies. 


PERMA-SET STAPLING! TITAN bristles stay where they 
belong. Double drawn, rust resistant staple wire holds each 
bristle tight. Full flare gives maximum brush action. 







FLOUR CITY 
BRUSH CO 
1501 4th Ave. So 
Minneapolis 4, Minn 
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PACIFIC COAST 


2030 East 7th Street 
Los Angeles 21, Calif 








BRUSH CO 










“It keeps my milk and other dairy products 

free from breakage by children and animals 

It is well constructed and designed, 

writes Mrs. Kenneth Gethicker, Ravison, Michigan 
Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere 
Can't rust... will not warp or rot. Doesn't 

discolor from weather either. Outlasts most 
cabinets two or three times 


It's good public relations to use 
MUCKLE BOTTLE CABINETS. Ask your 
supply salesman for illustrated bulletin 
and low prices, or write us today 


MANUFACTURING CO. 


Owatonna 12 Minnesota 
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EXCLUSIVE 


. . Double screw thread for 








quickest possible take-up or 
take-down 





EXCLUSIVE 


. . . Handy wing nut design 
for quick finger tightening 











EXCLUSIVE 


. . . Ultra-safe. Can't pinch 







fingers or catch on screw tip. 
Minimum bare threads 





EXCLUSIVE 


. . . Simple design. Stainless 
steel. Competitively priced 


Pat. No. 2897569 


VISE ACTION CLAMP 


QUICK, POSITIVE, SANITARY SEALS 
FOR TAKE-DOWN OR C. 1. P. LINES 


Here at last is the answer to the clamp problem in your sanitary 
* No protruding screw ends 


line setup. The Thomsen clamp is the handiest to use . . . best en the thomesn dane. 


uy on the market. Yet this outstanding piece of equipment Fast, positive double 
b y - d ae 3 thread screw action holds 
provides the tightest vise action possible for positive seals. No joint in vise-like grip. 


other clamp on the market today provides all the exclusive 


features found in the new Thomsen design. : All parts of the Thom- 
_ " i. sen clamp made of the 

You can be sure when you specify Thomsen pumps, tubings, | | ( finest stainless steel. Gas- 

: ° ket of special cord design 
fittings, valves and other equipment that you have the best | cuinias Da a" 


available for the job to be done. Call Thomsen today. They can 


provide valuable engineering council. 





NEW— 
SEND FOR NEW 
FREE CLAMP 
CATALOG 
ADDRESS DEPT. G 


INSIST ON THOMSEN PRODUCTS 

















THOMSEN AND SONS, INC. 


K EN OS HAs, wiscsceoenst wn 
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New Members of NDC’s Board of Directors 





Avery Vose 





K. R. Leach 





S. O. Dugan, Il 








C. B. Schmidt 


C. R. Roberts Walter Dixon 





B. F. Morgan, Jr. 





L. F. Vantrease 





Glenn Talbott 


National Dairy Council Elects 


Officers for 1961 


a prominent dairy leaders 
were elected to the 1961 National 
Dairy Council board of directors at 
the annual meeting February 7 at 
Louisville, Kentucky. They, in turn, 
elected the following officers: John 
A. Moser, chairman; Milton Hult, 
president; Alvie J. Claxton, first 
vice president; James G. Rennie, 
second vice president; A. R. Wads- 
worth, secretary; and E. B. Leh- 
rack, treasurer. All but Mr. Rennie 
were elected to succeed themselves. 
This is Mr. Rennie’s first time as 
officer of NDC. 


Mr. Moser is associated with 
Falls City Cooperative Milk Pro- 
ducers Association, Louisville; Mr. 
Claxton is associated with Beatrice 
Foods Company, Pinehurst, N. C.; 
Mr. Rennie is associated with Vir- 
ginia Dairy Company, Richmond, 
Va.; Mr. Wadsworth is associated 
with the Connecticut Milk Pro- 
ducers Association, Farmington, 
Conn.; and Mr. Lehrack is asso- 


ciated with the Creamery Package 
Mfg. Co., Chicago, IIl. 


The 50 men chosen for the board 
of directors constitute national rep- 
resentation for all segments of the 
dairy industry—dairy farmers, the 
commodity groups (fluid milk, but- 
ter, cheese, ice cream) and dairy 
equipment manufacturers and job- 
bers, and for 90 state and local 
Dairy Council offices affiliated with 
NDC, which operate community 
nutrition education programs in 35 
states. 


Sixteen board members are des- 
ignated as regional directors (rep- 
resenting four regions — eastern, 
southern, central and western). 
Thirty-four members will serve as 
directors-at-large. 


On the 1961 NDC board, nine 
men are new board members. They 
are: R. R. Leach, president, The 
Netherland Company, Inc., Syra- 
cuse, N. Y.; S. O. Dungan, II, 


president, The Polk Sanitary Milk 
Co., Indianapolis, Ind.; Avery 
Vose, president, Pure Milk Asso- 
ciation, Antioch, Ill.; Ben F. Mor- 
gan, Jr., executive secretary, Tri- 
State Milk Producers Association, 
Inc., Bristol, Va.; Leslie F. Van- 
trease, Jersey Farms Milk Service, 
Inc., Nashville, Tenn.; Walter Dix- 
on, sales manager, Dairy Packag- 
ing, Marathon, Division American 
Can Company, Menasha, Wisc.; 
Dr. C. B. Roberts, vice president, 
Sealtest Foods, New York, N. Y.; 
C. B. Schmidt, vice chairman of 
the board, The DeLaval Separator 
Company, Poughkeepsie, N. Y.; 
and Glenn Talbott, secretary-treas- 
urer, Dairymen’s League Coop. As- 
sociation, Inc., New York, N. Y. 
The election was held as part of 
the 46th annual meeting of the 
organization, founded in Chicago 
in 1915 by dairy and health leaders 
to carry out a program of nutrition 
research and health education. 
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17.5 MILLION COWS 123 BILLION POUNDS 


Cow Numbers Down—Production Up 


Manufactured Goods Show Gains With Cottage 
Cheese, Ice Cream, Sweetened Condensed Whole 
Leading Parade. Fluid Milk Price Averaged $5.48 a 
Hundred. Retail Home Delivery Price 26.3 Cents. 


highs were established in the pro- COWS-THEY 
duction of total cheese, cottage MOOED AT THE 
cheese, frozen products, nonfat dry SIGHTOF ALFAL- 
milk, and dry buttermilk. Cheese FA FIELDS AND 
varieties showing new highs were MOOED EVEN 
brick and muenster combined, blue LOUDER WHEN 
ei BULLS WERE 
mold, cream and Italian. Ice cream SHOWN ON THE 
output fell just short of the record SCREEN 


heights and sherbet output was the HUMAN BEINGS, CAMELS, STEEL TEETH }™ 
/ fourth highest on record. Cream- ye te ye FOR COWS ? “ ; 
ery butter production rose four per YAKS,MARES AND ASSES if; 
cent over 1959 and canned sweet- - : 
ened condensed whole milk pro- od te 4 2 > 
duction rose for the fourth year se 
{ in succession. Production of evap- | 
> orated whole milk dropped to the SWEDENS 
) lowest level in 20 years. pone athena Fp lh 
, Dealers paid an average price of TEETH FOR COWS WHOSE NATURAL ONES WEAR. 
' $5.48 a hundredweight for milk for 70M HECIS TR. OUT ON RASPY PAMPAS GRASS - 
fluid use in 160 markets in the 
view March, 1961 





NITED STATES milk pro- 
U duction showed a one per 

cent increase in 1960 over 
1959, reversing a gradual down- 
ward trend since the record high 
production of 124,860,000,000 
pounds in 1956. Production in 1960 
was 122,920,000,000 pounds. 


A new record was set in annual 
production of milk per cow — 7,004 
pounds in 1960, up three per cent 
over the previous record set in 
1959. Milk cows on farms in 1960 
averaged two per cent less than 
in 1959. The 17,549,000 cows on 
farms in 1960 represented a record 
low since the USDA began the 
series of estimates in 1924. 

Practically all major manufac- 
tured dairy products showed in- 
creases in 1960. Exceptions were 
evaporated whole milk, dry skim 
milk for animal feed, Neufchatel 
cheese and Limburger cheese. The 
total of manufactured dairy prod- 
ucts was at record high levels. New 


high production of 1946, while ice 
milk and mellorine scaled new 


United States during 1960. This 
was seven cents higher than in 
1959. Single quart home delivery 
prices at 26.3 cents in 25 major 
cities on the average were $.006 
higher than the previous year. 
Whole milk products sales were 
fractionally higher than in 1959. 
Sales of skim milk advanced six per 
cent while milk and cream mixture 
sales rose about three per cent. 
Other cream product sales were 
fractionally lower than in 1959. 


Refrigerated warehouse holdings 


of creamery butter at the end of 
1960 came to 77 million pounds, 
almost two and a half times the 
amount on hand December 31, 
1959. Holdings of cream showed 
little change from 1959. There were 
eight million pounds in storage 
December 31, 1960. At the end 
of 1960 holdings of cream came to 
eight million pounds. Evaporated 
and condensed milk (bulk and case 
goods) in refrigerated warehouses 
amounted to 34 million pounds by 
the end of 1960. 
































AMONG THE ANIMALS 
WHICH GIVE MILK ARE : 











MATTER OF LACT 


A ZAN EXTENSION SERVICE DAIRYMAN FOR 
ZZ THE UNIVERSITY OF MAINE WONDERED IF 
MOVIES WOULD HELP KEEP COWS MORE 
CONTENTED DURING THE WINTER MONTHS 
THEY SPEND IN THE BARN - AGROUP OF 
FARMERS SET UP MOVIES IN A BARN AND 
GOT A SURPRISING REACTION FROM THE 























COBLE DAIRY PRODUCTS 
GAINED IN 1960 


The retirement of substantial 
debt, the addition of new rolling 
stock and other capital equipment, 
the of several branch 
plants, all topped off with a satis- 
factory profit were listed as major 
achievements of Coble Dairy Prod- 
ucts Cooperative during 1960 by 
D. T. Redfearn, president of the 
organization. Addressing 250 mem- 
bers of the five-state cooperative 
who attended the seventh annual 


renovation 





Coble Dairy Cooperative Directors elected or re-elected to three- 
year terms. Left to right, C. W. Phillipps, Mocksville, N. C.; H. C. 
Hall, Lavonia, Ga.; S. R. McKeown, Spartanburg, S. C.; Joe Spen- 
cer, Lenoir, N. C.; D. T. Redfearn, Wadesboro, N. C.; Kenneth W. 
Mitchell, Saluda, S. C.; James Stack, Harmony, N. C.; and E. L. 
Young, Florence, S. C. Glenn B. Culp, also re-elected, was not 
present when picture was taken. 


meeting, which was held in Lex- 
Kentucky, Mr. Redfearn 
said that modern facilities both on 


ington, 


the farm and in the plant are 
needed if farmers and processors are 
to operate with maximum efficiency. 
Goodale, Head of the Dairy De- Directors 


Other participants in the pro- burg, S. C. re-elected 


gram included E. E. Morgan, the 
cooperative’s general manager, 
L. L. Ray, Director of Foundations 
at North Carolina State College, 
Homer Sink, American Dairy As- 
sociation, John Gantt, Manager of 
the North Carolina Milk Producers 
Professor Ben 


Association, and 


partment at Clemson College. 


Officials elected or re-elected for 
the coming year were: President, 
D. T. Redfearn; Secretary, Col. L. 
O. Field; Treasurer, E. S. Stokes. 
New Directors elected for 3 year 
terms were Joe Spencer, Lenoir, 
N. C. and S. R. Keown, Spartan- 


for 3 year terms were: Glenn B. 
Culp, Route 2, Gold Hill, N. C.; 
C. W. Phillips, Route 3, Mocks- 
ville, N. C.; James Stack, Harmony, 
N. C.; H. C. Hall, Route 2, La- 
vonia, Ga.; Kenneth W. Mitchell, 
Route 4, Saluda, S. C.; D. T. Red- 
fearn, Wadesboro, N. C.: and E. L. 
Young, Florence, S. C. 
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Plunger Packing 


for Homogenizers and Viscolizers 





Top grain leather and neoprene Plunger 


Packings .. . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giv- 


ing size and style. Jobber inquiries invited. 


WG DAIRY BRUSH CO., INC. 
- READING © PENNSYLVANIA 
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FILL-RITE’S 


RITE-CAP \. 


Porgy pe NN 
Builds Your Sales 


© LIFTS OFF EASIER 
+» HAS MORE CLASS 
©» MORE SANITARY 
© DOESN'T HIDE AD 
» COSTS NO MORE 


Rite-Cap’. notched tab eliminates undesirable metal stitch 


J 


Its use for hand-capping is growing rapidly due to greater 
customer acceptance. 2 sizes: fits 2 oz. or % oz. and 
1 oz. creamers. Uncluttered face gives your advertising 
Dm message greater impact. Available CO => n 

plain or printed in one or two o> 
colors. Prices and more 


details on request. 
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s Made by Mfrs. of Dispenseal Machines for Filling and Capping Creamers 
Rite-Ca 
FILL-RITE CORPORATION | 
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Taylor Automatic Controls 





Kroger’s new ice cream plant 
uses APV Pasteurizer with 


Ar THE KroGer Company's new ice cream plant in Indianapolis, having 
an annual capacity of 2 to 4 million gallons, a new APV Ultra-High 
Temperature Paraflow Plate Heat Exchanger provides the immediate 
benefits of increased capacity, improved quality, savings in labor, in- 
gredients and utility costs. 


An installation like this can be supplied with complete or partial 


automation of ingredient assembly and processing. A Taylor HTST 


Control System gives greater protection by diverting sub-legal tem- 
perature mix almost immediately. It provides faster recovery time 
with one control valve, individually sized and selected for the parti- 
cular operation. Control adjustments are ideally set at the factory, and 
stay in setting under all operating conditions. 


When you're installing new equipment or modernizing your plant 
remember to specify ‘‘Taylor equipped as usual”’. 


See your Dairy Equipment Supplier or write for Bulletin 500A. Taylor Instrument Companies, Rochester, N.Y 








, and Toronto, Ont 


Taylor [nslruments MEAN ACCURACY FIRST 
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Nine Scientists Given Borden 
Medal for Outstanding Work 


XPERTS in dairy animal nu- 

trition, veterinary medicine 

and poultry husbandry are in- 
cluded in a newly issued directory 
of nine scientists who were last 
years winners of the Borden 
Award for outstanding research 
achievements. Each of the winners 
received a gold medal and $1,000 
from the Borden Company Foun- 
dation, Inc., during 1960. 


The Foundation has made a 
total of 179 awards since the pro- 
gram began in 1937. The awards 
are administered by professional 
and scientific associations. 

The administering groups and 
the animal nutritionist, veterinarian 
and poultry physiologist selected 
by them as 1960 award winners 
include: 


The American Dairy Science As- 
sociation—Dr. Norman L. Jacobson, 
professor of dairy husbandry at 
Iowa State University, for his no- 
table research contributions in 
dairy animal nutrition, including 
utilization of carbohydrate by the 
calf and older dairy animals, the 
effects of antibiotic feeding to dairy 
cattle and the efficiency of feed 
utilization by cows. 


The American Veterinary Medi- 
cal Association—Dr. Henry Hugh 
Dukes, professor emeritus of veter- 
inary physiology at Cornell Uni- 
versity, for his long-continued 
studies in the general area of ani- 
mal physiology, with particular 
reference to the physiology of di- 
gestion in ruminants. His basic 
researches in this field have served 
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INFLATIONS 
ELIMINATES A MAJOR CAUSE 


Informed dairymen prevent mastitis 


with a “complete” program of control. 
Now you can scratch from the list of 
causes one serious contributing factor 
— “the inflation”. 







Mastitis begins with an injury! Crown 
“Small Bore Inflations” prevent injury. 
Teats are massaged with care... no 
slap, no pound. No pulling of teat 
into liner to create injury. Soft glove- 


like fit. 


Small Bore or Regular 
to fit all major milkers. 


CROWN DAIRY SUPPLY COMPANY 
323A W. College Ave., Waukesha, Wisconsin 


* Please send me more information on the Crown small bore “one-piece 
« inflation for mastitis control 


Write today for free: MRD el ey? 


mastitis prevention ° : . meg 
« City State . 
folder. 


+ Make of Machine Number of Units 
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as a starting point for many inves- 
tigations into the metabolic diseases 
of cattle. A teacher and trainer of 
research workers, Dr. Dukes is 
author of the text, “The Physiology 
of Domestic Animals.” 


The Poultry Science Association 
—Dr. Frederick W. Lorenz, pro- 
fessor of poultry husbandry and 
poultry physiologist at the Univer- 
sity of California at Davis, for his 
research contributions in avian 
physiology, especially reproduction 
and endocrinology, egg quality, 
and the physiology of resistance to 
stress. 


Other administering groups and 
award winners include: The Ameri- 
can Chemical Society: Dr. Eugene 
L. Jack, professor of dairy industry 
at University of California; The 
American Dairy Science Associa- 
tion (award in dairy manufactur- 
ing): Dr. Mark Keeney, professor 
of dairy manufacturing, University 
of Maryland; The American Home 
Economics Association: Dr. Marian 
Swendseid, associate professor of 
nutrition and physiological chem- 
istry, University of California at 
Los Angeles. 


The Association of American 
Medical Colleges: Dr. Robert F. 
Pitts, professor and chairman of 
the Department of Physiology, 
Cornell University Medical Col- 
lege; The American Institute of 
Nutrition: Dr. R. Gaurth Hansen, 
professor and head of the Depart- 
ment of Agricultural Chemistry, 
Michigan State University; The 
American Academy of Pediatrics: 
Dr. Harold E. Harrison, pediatri- 
cian-in-chief, Baltimore City Hos- 
pital, and associate professor, Johns 
Hopkins University School of 
Medicine. 


The Borden Company Founda- 
tion, as part of its program to en- 
courage and recognize academic 
achievement, also offers some 181 
scholarship awards annually at 113 
different colleges and universities. 
Included are the Borden Agricul- 
tural Scholarship Award, offered at 
38 institutions, and the Borden 
Scholarship Awards in Veterinary 
Medicine, offered at 10 institutions. 
These awards are administered by 
the colleges. 
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ARE YOU GETTING 
SATISFACTORY RESULTS 
WITH YOUR 900-CALORIE 

DIET SUPPLEMENTS? 


Vitex offers greater dependability, higher quality 


If your 900-calorie diet supplements are 
proving hard to handle and not as profit- 
able as you would like, we suggest that 
you improve your product and your profit 
by consulting Vitex. Our laboratories are 
unsurpassed for know-how and ex- 
perience in the area of formulating and 
manufacturing high-quality, stable vita- 
min supplements. We know how to 
combine essential vitamins and minerals 
without impairing potency. And we have 
pioneered in the formulation of concen- 
trates that meet the most stringent 


nutritional requirements. 


VITEX 
LABORATORIES 


A division of Nopco Chemical Company 
General Offices: 60 Park Place, Newark, N.J. 


Pioneer Producers of a Complete Line of 
Vitamin Concentrates for the Dairy Industry 
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If you are plagued by off-flavors, short 
Shelf life, rapid vitamin deterioration, and 
other difficulties, remember Vitex has 
been solving such problems for more than 
30 years. We can provide highest quality, 
proven ingredients for your present form- 
ulation. For dairies which are currently 
only in the planning stage, but intend 
soon to market a diet supplement with 
positive product superiority, we can sup- 
ply the skilled technical help that results 
in a successful program. For further 
information, fill in and mail the coupon 


below. 


Technical Service Bureau 
Vitex Laboratories, 60 Park Place, Newark, N.J. 


Please send me technical data on the stability, flavor and 
shelf life of Vitex vitamin-mineral concentrates. 


Your Name 





Company Name 





Address. 











City Zone State 


-----—-—---—---------4 
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DIRECT MAIL is a valuable sup- 


plement to your advertising program 


Our “SPECIAL” DAIRY LIST enables you 
to reach the KEY BUYING EXECUTIVE in 
every milk processing plant operating 
4 or more routes. 


ACCURACY GUARANTEED! 
CHECKED AND CORRECTED DAILY! 
SPEEDY SERVICE! 


Postage Refunded on Any Undeliverable Mail 
Returned to Us! 


Write for our “BULL'S EYE” Brochure 





We handle all direct mail operations 


URNER-BARRY COMPANY 


Dept. DM-361 
92 Warren St. New York 7, N. Y. 
Tel.: Digby 9-0240 























walk-ins 


Aluminum or steel sectional construction 


;, : H | || COMPLETE REFRIGERATION 
coolers 7 | SYSTEM ON 14” x 46” 


4 


freezers 


PANEL AVAILABLE 
FOR MANY SIZES 


© Hermetically sealed 
¢ Ready to operate 


or Combinations 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 
Get details — write Dept. AMR-3 for FREE book. 
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PENNSYLVANIA ATTORNEY GENERAL 
SAYS PROFITS ARE TOO HIGH 


a Milk Commission was urged 
by State Attorney General Anne X. Alpern to impose 
“drastic reductions” on retail milk prices in Phila- 
delphia. “Milk dealer profits,” Miss Alpern declared, 
“are way beyond what they should be in Phila- 
delphia.” Her recommendation was made during a 
special hearing conducted in Philadelphia by the 
commission on a proposed new milk marketing order 
in the Philadelphia area. 


However, John Martin, counsel for the Milk 
Distributors Association of the Philadelphia Area, 
asserted that there should be no “disruption” of 
milk marketing in Philadelphia through price re- 
ductions. 


The hearing was called by the commission 
primarily to permit it to be briefed on hearings held 
earlier in Philadelphia on proposed marketing 
changes in Pennsylvania’s largest city. Since that 
time, two new Democratic members have been -in- 
stalled on the commission, giving that party full 
control of the three-member agency for the first time 
since the late 1930’s. The new members, who did 
not take part in the earlier hearings, are John A. 
Smith and Emerson Work. 


“Highest Profits” 


The attorney general told the commission that 
Philadelphia milk dealers have the highest profits of 
any in the entire nation, representing a 3.12 per 
cent net return after taxes on their sales. She said 
that figure compared to a national average of less 
than 2 per cent. 


The association’s counsel contended that the 
profit margin is less than 3 per cent of sales. He 
said a price increase is needed to “yield dealers a 
reasonable profit of 3 per cent after taxes.” 


Miss Alpern recommended that the commission 
take the following steps in framing a new order for 
the city and its suburban areas: Authorize a full- 
gallon container at a price below that of two half- 
gallon containers; end price differentials for adding 
Vitamin D to milk or chocolate; establish bulk milk 
prices for public institutions and schools; and make 
minimum prices set for milk also be the maximum 


prices. 


The distributors’ counsel said the “entire price 
structure of the Philadelphia market should not be 
disrupted by the establishment of an unjustified low 
price for milk sold in gallon jugs.” He also said that 
other forms of volume discounts “are not workable 
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in the Philadelphia market where driver-salesmen 
are paid primarily on a commission basis.” 


In urging the commission to increase minimum 
milk prices in the city area, he said the price diff- 
erential for Vitamin D and chocolate milk should 
be retained, because they are part of the whole 
milk pricing structure. “A decrease in the price of 
any one product,” he said, “would force an increase 
in the price of others.” 


The present Philadelphia and suburban area 
price of Class I milk in stores is 24% cents a quart 
and 48 cents a half-gallon. The price is 1% cents 
higher delivered to the doorstep. 


The attorney general told the commission that 
dealers in the Philadelphia area are getting a $1,000 
return for every 13 cents they invest in vitamin 
additives to milk. Miss Alpern said the cost of Vita- 
min D is 13 cents per 100,000 quarts. The price 
differential for the vitamin-enriched milk is 1 cent 
a quart. “Consumers should have vitamins for no 
differential,” she asserted. 


To the attorney general’s charge that it was an 
“injustice” for consumers to have to pay a high 
mark-up for additives, the association’s counsel said 
the costs of maintaining both vitamin-enriched and 
plain milk is a costly item to dealers. He said the 
additive could not be provided wholesale because 


some people don’t want it or are allergic to it. 


During the progress of the hearing, the attorney 
general contacted Dr. C. L. Wilbar, state secretary 
of health, for his opinion. She quoted Dr. Wilbar 
as saying that the amount of vitamins in milk could 
not harm even a person allergic to the vitamin unless 


the milk was consumed in great quantities. 


Simon K. Uhl, chairman of the milk commis- 
sion, said preliminary findings of fact in the case 


should be available soon, but declined to set a 


deadline. 
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YOU CAN DEPEND ON DOLE 


SPECIALIZED 
TRUCK REFRIGERATION 


—— 







ICE CREA 





_——— 


DOLE Gd-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 
The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 


of truck body. 
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GET ALL THE FACTS NOW! 
Write for Cold-Cel and Truk-Cel Catalogs 


Cheantarg 
j ARM FRESI 


+ 


COTTAGE CHEESE 


Gir-Cel CiRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 





Doze Zuk-lel 


EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 





DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
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Want a Complete 
Guide to 
Casters E Wheels 





DARNELL 


|__| CASTERS & WHEELS | 


ER RUBBER TREADS 


. . . @ wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


EF] RUST-PROOFED 


by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals ore freely used. 


El STRING GUARDS 


. . » Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


£3 LUBRICATION 


. all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up” under at 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication 


DARNELL CORPORATION, Lr. 


DOWNEY (Los Angeles County) CALIF. 
37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 


1000 PEACHTREE N. E., ATLANTA, GA. 
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TOURING THE TRADE 








NORTH CAROLINA GROUP 

CHOOSES DAIRY PRINCESS 

Dianne Monroe, pretty high 
school senior from Rockingham, 
North Carolina has been selected 
from 673 contestants as the State’s 
Dairy Princess. Sponsored by the 
North Carolina Dairy Industry 
Promotion Committee the newly 
chosen princess has a record that 
reads like a dossier on The All- 





Dianne Monroe 


American Girl. She earned a school 
letter in scholarship achievement 
and in basketball. She is a member 
of the Beta Club, the Debating 
Club, the Student Council and the 
Executive Council. She is a cheer 
leader, an artist and a water skier 
of no mean skill. She is Secretary- 
Treasurer of the Student Govern- 
ment at Rockville High and a 
Junior Marshall. On top of all that 
she is very partial to dairy foods. 


The North Carolina Dairy In- 
dustry Promotion Committee was 
organized in 1959. Its purpose is 
to encourage and promote the de- 
velopment of the Dairy Industry 
in North Carolina as well as create 
cooperation and good will among 
producers, manufacturers and dis- 
tributors of dairy products. 
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BORDEN EARNINGS AT 
NEW HIGH 


Borden Company 1960 earnings 
rose to a new high for the fifth 


successive year. Sales also set a 
new record, topping the previous 
high established in 1959. 


Earnings were $26,856,250, up 
5.1 per cent from the 1959 figure 
of $25,548,693. Earnings per share 
in 1960 were $2.71 on the 9,907,- 
500 shares outstanding Dec. 31. 
This compares with $2.61 a share 
in 1959 on 9,800,000 shares out- 
standing after adjustment for a 
two-for-one stock split Jan. 5, 1960. 


Sales of $956,014,030 exceeded 
the previous $941,326,495 high of 
1959 by about 1.6 per cent. 


Federal income taxes were $24,- 
405,347 for 1960, compared with 
$23,728,749 the year before. 


© 


CITY PRODUCTS SCORES 
SALES INCREASE 

William J. Sinek, chairman, City 
Products Corporation, reports that 
the company’s Midwest Dairy 
Products division finished up the 
year with a substantial increase in 
sales of ice cream, milk, and other 
dairy products, sold under the Mid- 
west, Fortune’s and Jersey Gold 
brand names. 


According to Harry E. Strong, 
president of the Midwest division, 
with headquarters in Memphis, 
Tenn., all brands are enjoying 
greater acceptance and success. 


The annual sales meeting of the 
division was held at the Peabody 
Hotel in Memphis late in January. 
The Midwest division serves Iowa, 
Illinois, Indiana, Missouri, Ken- 
tucky, Tennessee, Alabama, Missis- 
sippi, Louisiana, Arkansas and Tex- 
as. Principal topics for discussion 
included new products, product 
development and extensive new 
sales promotion, merchandising and 
advertising plans for the year 
ahead. “1960 was good to us, and 
with the product and promotional 
plans we have ready, we look for- 
ward to 61 as an even better year,” 
Strong stated. 
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ADA RUNS ADS IN 
TRADE MAGAZINES 
The 1961 Trade Advertising 
Program of the American Dairy 
Associations consists of 74 ads be- 
ing run in 13 different Trade Books 
from March through October. The 
program involves the use of 8 na- 
tional and regional milk trade jour- 
nals, 3 ice cream trade journals and 
2 grocer trade magazines for food 
store oriented advertising. 


Half-page black and white ads 
will be run in American Milk Re- 
view, Milk Dealer, Dairy Record, 
Dairy Plant Fieldman, Milk Prod- 
ucts Journal, Western Dairy Foods 
Review, Southern Dairy Products 
Journal, Western Milk & Ice Cream 
News, Cream Review, 
Cream Field and Ice Cream Trade 
Journal. Black and white 2-page 


Ice Ice 


spreads will be run in Progressive 
Grocer and Food Topics. 

Nine Regional Merchandisers 
cover the entire United States to 
present the advertising and _ pro- 
motional plans of the American 





“Gee, boss, you don’t look 
so good... .” 


Dairy Association on a quarterly 
basis to leading dairies and food 
stores. They concentrate their 4,000 
annual calls in some 125 top mar- 
kets which do 70 per cent of the 
gross food business in the country. 


The 1961 American Dairy As- 
sociation Trade Program was spe- 
cifically designed to supplement 
the Regional Merchandisers’ per- 
sonal calls. The 74 ads will display 
the merchandising programs to 
some 25,000 75,000 
stores. 


dairies and 
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‘money saving story of 


DEPENDABLE 


Write today for this helpful bulletin 
“Steam or Hot Water for Power, Heat, Process” 


AME IRON 


WORKS, INC. 
BOX Z-31 


OSWEGO, NEW YORK 
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Let’s Talk About 
ROUTEMEN 


on retail milk routes 


How to get more 
money from 
every retail stop 






@ How can you get higher dol- 
lar volume per customer so that 
your routeman can increase his 
earnings? How can you overcome 
shyness in seeing homemakers to 
get increased sales—sell more by- 
products? How can you get some- 
thing new every month to give 
your routeman something to talk 
about? How can you get promo- 
tion helps—advertising to build 
sales—to supplement the weak- 
ness of your routeman in selling? 
For FREE booklet, ‘‘How To 


Force Profits Out of Retail 
Routes,” write... 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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NAMES IN THE NEWS 





Bruce V. Snow has been ap- 
pointed manager of public relations 
for the Dairymen’s League Coop- 
erative Association, Inc., of New 
York. He will continue as editor of 
the “Dairymen’s League News,” 
which he joined in 1949. John J. 
Doherty, who began his career as 
an office boy with the Dairymen’s 
League in 1936, has been elevated 
to manager of the accounting 
department. 





Frank N. Ford Bruce V. Snow 

Frank N. Ford has been pro- 
moted to manager of the Meadow 
Gold Dairies plant at Huntsville, 
\labama. 


Albert J. Frederick, a former 
manager of a creamery, has joined 
June Dairy Products Co., Inc., Jer- 
sey City, N. J., as manager of the 
butter department. 

Robert H. Becht, president of the 
company which bears his name and 
which is a subsidiary of the Tyler 
Refrigeration Corporation, Niles, 
Michigan, has heen elected director 





Robert Becht 


Raymond Becht 


and vice president of the latter firm 
and general manager of the Wilson 
Division at Smyrna, Delaware. Ray- 
mond Becht, vice president of the 
Robert Becht Company, succeeds 
Robert Becht as general manager. 


O. M. Russell has been appointed 
manager of production and engi- 
neering for the fluid milk, cottage 
cheese and ice cream operations 
of Foremost Dairies, Inc., San 
Francisco. 


Willard A. Schultz has been ap- 
pointed sales manager of the Guard- 
ian Milk Filter Division of the 
Union Wadding Company. 


A number of new appointments 
have been made at the Borden Com- 
pany: John B. Nimons has been 
named general purchasing manager; 
Arthur B. Erekson has been named 





vice president in charge of produc- 
tion, Borden Foods Company, New 
York, N. Y.; Edward T Kenealy 
has been appointed vice president 
in charge of production and L. Wil- 
bur Smith has been appointed vice 
president in charge of sales for 
the Western Division; Edward L. 
Schrauth, Jr., has been appointed 
executive vice president of the 
North East Fluid Milk and Ice 
Cream Division; John G. Loeffler is 
the new vice president in‘ charge of 
sales and Clayton C. Daley, vice 
president in charge of manufactur- 
ing for Drake Bakeries, Inc., a Bor- 
den subsidiary. 

Carl T. Ahlers, who for 30 
years has been in charge of the 
dairy department of Gristede Bros., 
Inc., a chain of super markets in 
and around New York City, has 
retired. 

J. M. Rosenberger has been ap- 
pointed executive vice president of 
Adohr Milk Farms, Inc., Los An- 
geles. He has been a member of 
the firm since 1932. 


r 








J. M. Rosenberger Robert Goodale 


Robert S. Goodale has been named 
milk products merchandising man- 
ager for Fairmont Foods Company, 
assigned to the general office in 
Omaha, succeeding Anthony Hel- 
bling, recently advanced to mer- 
chandising director for the company. 


Director of research of the John 
Wood Company since 1958, Dr. 
Stuart F. Faunce has been elected 
vice president of that company. 

S. Alfred Halgren, vice president 
and director of Carnation Company, 
has been named a member of the 
food firm’s executive committee. 





S. F. Faunce S. A. Halgren 


With the company since 1951, 
John R. Holstrom has been named 
food products sales manager of the 
Western Condensing Company, 
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Division of Foremost Dairies. Wil- 
liam L. Bermel was appointed dis- 
trict sales manager for the North 
Central Zone, Food Products Divi- 
sion, Western Condensing Com- 
pany. 





te 


John R. Holstrom 


Wm. L. Bermel 


P. E. Tobin has been named 
vice president of wholesale opera- 
tions of the White Truck Division 
of the White Motor Company. 

Donald L. Crocker has been pro- 
moted from comptroller of the Bal- 
timore district of Sealtest Foods to 
the comptroller’s staff at Sealtest 





D. L. Crocker George Young 


headquarters in New York. He is 
succeeded in Baltimore by George 
B. Young, formerly controller of 
Sealtest ice cream operations in 
Philadelphia. 

W. L. Phillipsen has been named 


assistant administrator of Dairy 
































d Society International. A staff mem- 
1- ber of DSI since 1957, he was for- 
y, merly director of American Dairy 
in Association in Wisconsin. - . 
1- Wire Swift 25-Pound Throw-Away 
Pa 
y. Coil Holder Coil Holder Metal Spool 
n Handles an 8” roll of Proven high quality Popular metal throw- 
" the same high quality stitching wire... away spool contains 
wire furnished on 25- smooth and fast-feed- approximately 5 
it pound spools. 15 to 18 ing...tested and ap- pounds of the same 
y, pounds per coil mean proved by the PURE- high quality wire as 
- longer runs, fewer PAK division of the furnished for the 25- 
stops, less costs. Pro- EX-CELLO CORP. pound holder and the 
W. 6. Capone Raye Spe vides a wide variety of | Furnishedon25-pound || WIRE SWIFT. Vari- 
Sates Remedtle fas bern a gauges for round wire; spools with exclusive ] ety of gauges for round 
pointed assistant sales manager of galvanized, tinned and 2%” metal core. Fur- and flat wire. Galva- 
the Robert A. Johnston Company liquor finishes; four nished in wide variety nized, tinned and liq- 
Chocolate and Cocoa Division coils per carton f f rp finish Packed 
following four years of service rep- ; . ae amie wo ae ee = a 
resenting the company in the north- flat wire; 2 spools per 10 spools per shipping 
eastern Wisconsin area. carton. carton. 
Neil Kingsnorth has been named . ; , ; 
vice president and general manager Ai La For further information, write, wire or contact. . . 
of the American Can Company's 
new milk container division. Suc- - 
, ceeding Mr. Kingsnorth as vice MID-STATES STEEL & WIRE COMPANY 
- president in charge of manufactur- CRAWFORDSVILLE, INDIANA - JACKSONVILLE, FLORIDA 
. ing for the Dixie Cup Division is 
4 Walter E. Bachman, Jr. 
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An AMERICAN MILK REVIEW Monthly Feature 





Uses Clarifier to Remove 


Solids Caused by Acidity 


HE PRESENCE of free milk 
7 solids in buttermilk steals 

profits from processors. It 
clogs their separators with casein, 
interrupts their production, and 
often forces them to by-pass the 
separation process entirely, losing 
valuable butterfat. 


St. Charles Condensing Com- 
pany, St. Charles, Minnesota, has 
solved the problem by installing a 
De Laval automatic self-opening 
separator and operating it as a 
clarifier to remove solids caused by 
acidity before the buttermilk goes 
through a separator for butterfat 
recovery. 


“The unit cost is about $15,000,” 
says Don Hankerson, plant man- 
ager of St. Charles, “and it is rap- 
idly paying for itself.” 

St. Charles gets its buttermilk 
from about 50 creameries in Min- 
nesota and neighboring Iowa and 
Wisconsin. It is processed into but- 
termilk powder and the entire out- 
put goes to a Chicago jobber who 
sells it to food manufacturers. Most 
of it is used to make buttermilk 
pancakes and biscuits. 

The buttermilk comes to St. 
40,000-pound _ tanks 
filled with a butterfat content of 


Charles in 





One worker operates the clarifier (foreground) while another 
runs the separator. Buttermilk is fed from tank on left through 
clarifier and into separator. 


about 400 pounds per tank. Each 
tankful can be processed into 
around 3,000 pounds of buttermilk 
powder. Since the powder needs 
only 4%-5 per cent butterfat con- 
tent, St. Charles can separate an 
average of 200 pounds of butter- 
fat per tankful and still leave the 
processed powder well above mini- 
mum butterfat requirements. 


Recovered butterfat is sold to 
a creamery, where it can be 
churned into butter or used to 
make ice cream. Current price of 
butterfat is 70 cents a pound, so 
tankful of buttermilk St 
Charles processes contains $140 
worth of recoverable butterfat. 


every 


St. Charles processes up to 1,000 
tanks of buttermilk annually. 


Before St. Charles installed the 
new clarifier, two separators were 
used for butterfat recovery. If one 
got clogged up with milk solids, 
the other was put into service while 
the first was disassembled, cleaned 
and reassembled. “But often,” says 
Mr. Hankerson, “the second sepa- 
rator got clogged up with milk 
solids before the first one was put 
back into service. It was too ex- 
pensive to shut down the plant 
while both separators were being 
cleaned, so when that happened, 
we had to run the buttermilk 
through straight and lose the but- 
terfat.” 


The self-opening feature of the 
clarifier gives St. Charles a con- 
tinuous-process operation. It allows 
solids to build up along the bow] 
wall and automatically ejects them 
when the separated solids reach a 
pre-determined amount. The unit 
St. Charles comes with an 
automatic timer that can be set for 


uses 


any interval between five minutes 
and five hours. .St. Charles sched- 
ules solids ejection for every hour. 
With solids removed before the 
buttermilk reaches the butterfat 
separator, clean-up of the separator 
the 


is necessary only at end of 


each day’s run. 


“Our use of the clarifier has also 
left us with a higher quality, 
cleaner finished product,” says Mr. 
Hankerson, “because now we can 
remove all foreign substances from 
the buttermilk.” 
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New Trucks for 
Retail Delivery 


AS PART of its fleet moderniza- 
tion program, Green Spring Dairy, 
Baltimore, has purchased 135 Inter- 
national model B-160 trucks, equip- 
ped with refrigerated bodies, for use 





—— oa i meen em 


for retail milk delivery. The new 
B-160 Internationals on 129 inch 
wheelbase are equipped with Inter- 
national BD-264 six-cylinder en- 
gines rated at 154 horsepower and 
four-speed transmissions. 
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Caser for 
Cottage Cheese Cups 


\ STAINLESS steel machine 
for casing cups of cottage cheese, 
sour cream and other moist food 
products has been announced by 
the Dixie Cup Division of American 
Can Company. The Model 10-DPS 





is fully automatic. It will handle up 
to approximately 200 Dixie contain- 
ers per minute, or eight 24-pack 
cases. Hand casing of cups can be 
done at a rate of up to 75 per minute. 


The standard machine can be 
converted to case 24 of the 8, 12 
and 16 ounce containers or 12 of 
the 32 ounce heavy duty cups. The 
caser is supplied with conversions 
for any two sizes, and the others 
are readily available. 


Used with one or more Dixie 
Model 3-DP packagers of other 
dairy packaging equipment, the 10- 
DPS forms a completely automatic 
packaging production line from fill- 
ing operation to final sealing of the 
case. 


Filled containers are fed from one 
or two packagers directly to the 
caser input conveyor. Here they 
are collated in single or multiple 
layers and loaded into the end-open- 


March, 1961 


ing corrugated board shipping cases. 
The cases then are automatically 
glued and sealed under pressure. 
From the casing operation, the cases 
move into a cold room to await 
distribution. 
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Compact, Refrigerated 
Truck Body 


TO MEET the need for an effi- 
cient-size, temperature-conditioned 
truck for multiple-drop delivery of 
packaged perishable items, the 
Hunter Manufacturing Company 
has introduced a compact truck 
body with matched refrigeration. 
The lightweight, insulated truck 





body is available in 8-foot or 10-foot 
lengths for 1-ton and 1'4-ton chassis, 


respectively. It is designed for 
mounting on Ford, Chevrolet, Gen- 
eral Motors, International and other 
makes. 


The 8-foot body provides more 
than 180 cubic feet of refrigerated 
cargo space with over 3,000-pound 
payload capacity; the 10-foot body 
approximately 250 cubic feet with 
up to 24%4-ton payload capacity. Both 
models have 4-inch fiberglass insula- 
tion, ceiling, floor and walls. 


The step-in door permits drivers 
to work inside with the door closed 
at drop point. It provides easy ac- 
cess to all points of the body. An 
additional curb-side door is optional 
in the 10-foot body. 


The refrigerating unit is a Model 
C-5 Hunter Cargo Cooler comprised 
of a plate coil and a hold-over plate, 
combining the quick pull-down ad- 
vantages of conventional air-circu- 
lating systems with the hold-over 
advantages of cold-plate systems. 
The unit is mounted on the front 
wall of the body, extending only 4 
inches from it. The compressor is 
belt-driven from the vehicle engine. 
The hold-over plate system elimi- 
nates the need for standby power. 
Hold-over plates are available in 
two thicknesses, a l-inch plate for 
maintenance of safe temperatures 
overnight and a 2-inch plate for 
longer periods. Even distribution of 
the refrigerated air to all points of 
the body is accomplished by the 
thermostatically controlled forced- 


air circulation fan. Door switch 


automatically stops fan when step- 
in door is opened, reducing heat loss 
and protecting the driver from low- 
temperature air blast. 


Collins Associates, Inc. of Cin- 
cinnati, Ohio are national sales rep- 
resentatives for Hunter. 
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Can Washer Uses 
Two Detergents 


THE DUAL Detergent Rotary 
Can Washer, available from Lath- 
rop-Paulson, is said to combine in 
one rugged machine the best fea- 
tures of both alkali and acid wash- 
ing. Unusual can residues, such as 
dried milk, are cleared by a thermo- 
statically-controlled alkaline wash 
solution, which minimizes the char- 





acteristic precipitation of lime. A 
thermostatically-controlled Mikro- 
San acid wash after the alkaline 
wash assures the complete removal 
of alkaline residues. This is followed 
by a 225 degree rinse and hot drying 
air of 250 degrees. 


According to Lathrop-Paulson, 
the one-two combination of the al- 
kaline powder, Supplemental Clean- 
er, with the acid cleaner, Mikro-San, 
provides a highly effective cleaning 
salt which will remove milk or hard 
water stone. 
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Foam Plastic Sample 
Pick-Up Box 


TO MAINTAIN bulk milk sam- 
ples at constant temperature, Poly- 
foam Packers Corporation has 
developed a new all-foam plastic 
insulated pick-up container. The 
manufacturer points to the high in- 
sulating efficiency of the Freez/Safe 
cabinets, the walls of which are a 
full one and a half inches of ex- 
panded polystyrene. Over-all size 
of the boxes is 1334” long x 10%” 
wide x 134%” high. There is ample 
space inside for both the product 
samples and the refrigerant. There 
is also a sturdy exterior case sup- 
plied made of plastic-treated fiber- 
board. The manufacturer also makes 
this box available in several other 
sizes with the same wall thickness. 
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“Budget’’Case Features 
Sheet Metal Corners 


A LOW priced “Budget” case, 
with a capacity of 16 quarts or 9 
half-gallon paper cartons, has been 
announced by Barker Equipment 


Company. The case, No. 118-SMB- 





DTR, is equipped with sturdy “2 in 
1” sheet metal corners consisting of 
a wire corner and a sheet metal cor- 
ner integrated into one rigid unit. 
Cases feature Barker’s “Double Top 
Ring.” Flat bottom wires are in- 
cluded without extra charge. The 
entire case is hot-dip galvanized 
with a heavy coating of zinc pro- 
tecting against rust. It is designed 
for automated or regular use. 
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CIP Milk Storage Tank 


A NEW design for Walker milk 
storage tanks that greatly increases 
the efficiency of cleaning in place 
has been developed by the Storage 
Tank Division of Walker Stainless 





quipment Co., Inc. Among. its 
features are stainless steel fittings 
that are absolutely flush with the 
inside of the tank, providing a com- 
pletely even interior surface. Tanks 
are designed so they can be equipped 
with the spray equipment of any 
manufacturer. 

\nother innovation is a round 
stainless steel manhole door that 
is positively self-aligning and needs 
no manipulating or positioning. The 
door is fully insulated with Fiber- 
glass and can be quickly removed 
without the use of tools. It is 
equipped with “O” ring gasket for 
fast cleaning. The round stainless 
steel manhole is 19 inches in diam- 
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REDUCED delivery costs to 
branch plants and retail outlets 
are a profitable result of using 
portable refrigeration storage 
equipment, according to a report 
from International Cold Storage 
Company. The company says 
that experience has shown a sec- 
ond important return from the 
portable plants in the form of 
increased sales. 


The portable units are con- 
structed of aluminum outside 
covering and contain 104 inches 
of Fiberglas insulation in all 
walls, ceiling and floor. The units 
range from 1,000 to 20,000 gal- 
lons of ice cream storage capac- 
ity. Milk storage plants range 
from 140 cases to the big Triple 
Models than can handle as many 
as 3,220 cases. 

The plants are assembled 
mounted on skids and test run 
at the factory. They are self 





Leases Portable Cold Storage Plants 





contained units that are delivered 
ready to operate. 


The portable unit shown in the 
accompanying photograph is the 
S-100 model that is used in Bor- 
ger, Texas by Safeway Stores, 
Inc. The model has 504 cubic feet 
of storage space and can hold 315 
cases of milk. 


A pioneer in developing a leas- 
ing program for this type of 
equipment, the company advises 
that a major feature of the leas- 
ing arrangement is payment by 
International Cold Storage of all 
service, maintenance and insur- 
ance on the leased plants. An 
ICS plant may be leased for as 
low as 98 cents per day. 

On purchased units, the build- 
ing structure, vapor seal and in- 
sulation are guaranteed for five 
years. 
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eter, providing easy access to in- 
side of tank. 

Tanks feature insulated nofoam 
and vent plate. Separate light plate 
and view plate provide improved 
visibility. Cam fastening permits 
easy opening and closing. All these 
units are stainless steel, completely 
removable, and are equipped with 
“()” ring gaskets. 

All Walker storage tanks — hori- 
zontal, vertical, space-saver — are 
now in production equipped with 
the new CIP features at no in- 
crease in price. They are available 
with Fiberglass or steel jacket. 
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Rubber Boots Are 
Light in Weight 


LIGHTWEIGHT boots, manu- 
factured by So-Lo Marx Rubber 
Company, are available in two sizes 


which stretch to fit over all men’s 
shoes in the 8 to 12% size range. 
Boots weigh nine ounces. They are 
made entirely of pure gum rubber. 





Non-skid safety soles are reinforced 
with So-Lo-Prene rubber for long 
service. 
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Dimensions arc long, 35 
deep and 62” high. The two upper 
selves hold 135 Pure-Pak pints; the 


84” 


High Capacity, 
Multi-Purpose Separator 


THE DE LAVAL Model 410 
Air - Tight Centrifugal Separator 
equipped with a Tri-Process valve 
is designed to perform three pro- 
cesses. As a separator it removes 





butterfat from up to 10,000 pounds 





tops from the Cal-Away packet car- 
ton. Each carton contains four pack- 
ets, the 6 cartons are approximately 
a one week’s supply. 

The blender provides the cus- 


tomer with a convenient method of 
mixing Cal-Away powder with skim 


shelves hold 325 Pure- 


lower 
Pak quarts. The lower shelf itself 
has space for 36 gallon milk con- 
tainers. The top of the case provides 


two 





an additional 10.5 square ft. of dis- milk. 
play space for non-refrigerated com- Write No. 127¢ on Reader Service Card 
panion products. e 
Ixterior finish and most of the 
interior is of white acid-resistant Orange Nectar Introduced 


oi cold milk per hour. As a clarilier, 
the Model 410 processes up to 20,- 
000 pounds of milk per hour. Stand- 
ardization is the third process for 
which the De Laval machine is de- 
signed. 

The eparator is shown in action 
at Sunnydale Farms, Inc., Brooklyn, 
New York. 
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porcelain, All trim is made of heavy- 
gauge stainless steel. 

The Dairy Products Case is com- 
pletely self-contained for top re- 
frigeration efficiency. The 1 H.P. 
condensing unit is’ mounted on a 
pull-out base, making it completely 
accessible for easy servicing. The 
case has a built-in evaporator pan to 
collect and dissipate coil condensate, 
eliminating any need for plumbing 
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GREEN SPOT, Inc., distributors 
of orange drink, grape drink and 
punch to the dairy industry, has just 


made 


available 


Orange 


Nectar a 


Multi-Shelf Merchandiser 
For Dairy Products 

AN OPEN style, multiple-shelf 
refrigerated display case for mer- 
chandising dairy products and re- 


Merchandising Assist 
For 900 Calorie Diet 





lated items has been introduced A NEW phase in its consumer 

by Bally Case and Cooler, Inc. merchandising program for Cal- 

The new case, Model DI-84, has Away, 900 calorie dietary product, 

been designed to stimulate and in- is being introduced to dairies by 

crease self-service sales of milk, Bowey’s Inc. An automatic Waring 

cream, butter and other dairy prod- blender is being offered to dairy 

—_ he three room) mezzanine customers using packaged A al- high juice content, vitamin “C” and 
shelves are adjustable and these, Away. The blender has a $26.95 re- “A” enriched, Breakfast Orange 
along with the large main shelf, tail value and is available to dairy ee 


make all contents easily accessible. customers for $15.00 and 6 cartons Each eight ounce serving of 





THE NAME TO REMEMBER 
IN PICK-UP AND 


TRANSPORT TANKS 
NATION-WIDE SALES AND SERVICE 


Dairy Equipment Division 


JACOB BRENNER CO., INC. 


| Yoyele Meth ts -(oMM | bt-forey et be! 
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Green Spot Orange Nectar, when 
prepared according to formula, is 
declared to contain 600 Interna- 
tional Units of vitamin “‘C” which is 
the average adult minimum daily re- 
quirement, and 1,000 International 
Units of Vitamin “A” which is one- 
quarter of the average adult daily 
requirement. 

Advantages of the product, ac- 
cording to Green Spot, are that the 
dairy controls uniformity and qual- 
ity, has a constant non-fluctuating 
cost, does not have to anticipate re- 
quirements or place standing orders 
and makes a good margin of profit. 


The company announced there are 
well rounded retail and wholesale 
campaigns to support the sale of 
Orange Nectar. 
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Carton Caser 
Features Automatic Brain 


LATEST ADDITION to the 


line of automatic casing and mate- 


rial handling equipment for fully 
automatic dairy operation is the 
Mojonnier Automatic Caser for 





Designed for 


Cartons. 
automatic casing, Mojonnier Model 


Pure-Pak 


WCP-B Caser handles and cases 
quart, third-quart, pint and half-pint 
gabletop cartons at speeds up to 150 
cartons per minute, depending on 
size of case. 


Secret of the all air-operated auto- 
matic caser is a mechanical brain 
which controls layering pattern. 
Each size of carton is controlled by 
an individual casing circuit. Cartons 
from the filler are fed in position 
to the machine by a sensing device. 
The row of cartons is then pushed 
out upon an accumulating table. A 
4x5 or 4x4 pattern can be formed, 
and the caser operates with either 
a 16- or 20-quart case. An optional 
design allows handling of the four 
popular sizes using the 24-quart 
case. 
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Milk Case Straightener 


NEW LIFE for bent or dented 
milk cases is provided by the G & H 
Milk Case Straightener, available 
from G & H Production Mfg., Inc. 
The unit, of all-steel construction, 
is available in three standard models 
to meet the needs of the dairy indus- 
try. The models are designed for 





milk 


metal 
cases, 12” x 12” x 10%”, sixteen one- 
quart or nine one-half gallon capac- 


standard size wire or 


ity. For non-standard size milk 
cases, a machine can be designed on 
application to meet specific needs. 

No adapters are necessary. In 
two minutes or less, the machine 
will put a case back in shape for 
service. Each case is gaged after it 
has been straightened. 
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Six-Stage, Single-Vat 
Cheese Processing 


SPECIFICATIONS 
Mojonnier Bros. Co. for a special 
cheese vat for the Abbey of Geth- 
samane, Trappist, Kentucky, have re- 
sulted in a vessel design which per- 
mits six processing - milk 


created by 


stages - 





inoculation, 


pasteurization, cooling, 
incubation, cutting and cheese cook- 
ing —in a single 1000-gallon, zone- 


control vat. The cheese is cut with 
special knives and heated by the use 
of steam in the vat’s waterways. 
Steam injection is not necessary. 


The specially designed Mojonnier 
vat is one of a line ranging in capac- 
ity from 50 to 1500 gallons created 
for processing cottage and semi-soft 
cheese, buttermilk, ice cream mix, 
chocolate milk, sweet or sour 
cream, margarine and related dairy 
products. 
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Lemonade Base for 
Dairy Drink Debuts 


THE ADDITION of Eze Lem- 
onade Base to their line of dairy 
fruit favors has been announced by 
the Eze-Orange Company. During 
the last three years, the company 
has offered one or two new fruit 
drink bases a year. These have in- 
cluded Fruit Punch, Concord Grape 
and Black Cherry. 

Attractive advertising material is 
available at no charge. Twin plug 
caps in the 56 mm., 51 mm. and 48 
mm. sizes are carried in stock, as 


well as 38 mm. aluminum Dacro 
caps. 
Write No. 128e on Reader Service Card 
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Bulk Tanks Designed 
For Smaller Producer 
BULK MILK farm tanks, de- 


signed to allow the smaller producer 
to “go bulk” at low initial cost, 


have been announced by the Paul 
Mueller Company. The new Model 
“R” series tanks are being produced 
sizes — 150, 


in three 200 and 300 





gallons for remote installation of the 
condensing unit or with self-con- 
tained condensing units. 

The standard model meets 3-A 
Sanitary Standards and _ features 
stainless steel top and_ insides; 
greaseless agitator motor; built-in 
control panel; stainless steel evap- 
orator coil; and clamp-on, plug-type 
outlet valve. 
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Butter Wrapper for 
June Dairy Month 


JOINING WITH the nation’s 
dairies in observing June Dairy 
Month, the Paterson Parchment 


Paper Company has prepared a spe- 
cial three-color, one pound Patapar 
Vegetable Parchment wrapper for 
butter. 


Lithographed in red, blue and yel- 
low, the wrappers proclaim “June 
is Dairy Month” and feature a recipe 
for Crescent Cookies. Picturesque 
summer farm scenes illustrate the 
wrapper. 


The Patapar butter wrappers may 
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Compact Bulk Tank manufacturer, are: the stainless steel 





, Seaton : iis ” 
iner; patented ‘“swooped-down 
: For Smaller Producer openings, making all milk contact 
, ' surfaces easily visible and accessible 
; \ LOW “I RIC ED, Rees tp oe for cleaning; precision-stamped lid 
ae 7 eo all : and sanitary seal, keeping tank dust- 
ae , sia cig rena mood se i tight and insect-tight; and an accu- 
- — has si I es ile 4 “i rate factory-calibrated calibration 
Dunc ( se esol . Milk C — stick and chart for exact measuring. 
; uncan-Compact bulk Mulk Cooler. Write No. 129e on Reader Service Card 
Tanks feature a completely-her- e 
metically sealed direct expansion re- 
frigeration system, forced feed re- ° 
“oie sadness Matsa mpgs Radiant Heater 
" frigeration and waterproof Urethane 
be specially ordered by creameries AN EASILY-INSTALLED radi- 
with their name and address custom ant heater, designed to provide in- 


stant warmth, has been developed 
for use in barns, milk houses and 
milking parlors. It can also be used 
as a personnel heater in such loca- 
tions as the loading platform of a 
dairy plant. The unit, developed by 


gs 


printed in one color. Orders for 
these custom wrappers should be 
placed in time to allow shipment 
from Bristol no later than April 1. 
Patapar Vegetable Parchment is 
said to possess high wet strength, 
resistance to grease, fat and oils, 
and to be non-toxic, odorless and 
tasteless. 
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& 
| Vending Machines to 
| Offer Low Calorie Food 
plastic foam insulation. An advan- 


AUTOMATIC CANTEEN Com- 
pany of America will dispense Met- 
recal low calorie liquid meals in its 
vending machines under an an- 
nounced agreement with the Ed- 


tage of the design is said to be the 
cylindrical shape, eliminating hard- 
to-clean areas. Cylindrical shape is 
also said to prevent bulging, assur- 
ing accurate measurements. The 


Corning Glass Works, can be in- 
stalled on either the ceiling or the 
wall by wiring it into the electrical 















































ward Dalton Co., a division of ‘ aaa: Se team lite system. 
Mead Johnson & Co., which pro- tank measures 56 a eee ais Write No. 129f on Reader Service Card 
duces Metrecal. Other important features of the ‘ : neh: re 
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Doering Versatile, Money -Saving 
MODEL 
Tits enaiins Promote Good Housekeeping 
mntteos GD the Prevent Fire Hazards 
of perfect 3 Reduce Maintenance 
, patties per hr. WHEREVER A SMOKING PROBLEM 
EXISTS, THERE IS A SIPCO MODEL 
' ONE-MAN THAT EXACTLY FITS THE NEED. 
BY OPERATION SIPCO smokers are constructed of 
heavy-duty cast aluminum — Built 
. for a lifetime of hard use. OVER 
For large plants Doering makes a 1500 20 DIFFERENT MODELS, include 
ya! per hour PATTY PRINTER, needing MIDGET size, STANDARD size and Model 4) 
only 2 operators. Model 4j-R JUMBO size. WALL models, FLOOR Deluxe 
Duo-Tone STAND models and PERMANENT 
VACCURATE WEIGHTS mtn ett With R-G Sign MOUNTING models. DELUXE bright 
a . ON lished finish —or DUO-TONE 
V SHARPLY SEPARATED EMBOSSED PATTIES i gga Rarer ite! 
VLOW MAINTENANCE finish (Grey crinkle canister with satin finished lid.) 
MODEL 4) DELUXE (illustrated) JUMBO size permanent mounting 
Write for full information. type with bright polished DELUXE finish. Glass fiber inner-liner is 
furnished 
Cc. DOER ING & so N, inc. MODEL 4J-R DUO-TONE (Illustrated) JUMBO size permanent mount- 
1375 W. Lake Street CHICAGO 7, ILLINOIS ing type, with sign. Wide variety of sign wording available. Glass 
fiber inner-liner furnished. 
D © E R ] N G WRITE FOR ILLUSTRATED BROCHURES 
, - iy , 
LMM ELL ML MLL Leaded J TANDARD rh NDUSTRIAL a RODUCTS La 
DEPT. MP . 3527 FARMINGTON RD. . PEORIA, ILLINOIS 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 






EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





lightface, per word............ $ .10 Boldface, per word... $ .15 Section, or for the truthfulness of state- 
Minimum Charge ................ 2.00 Minimum Charge .. . 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word.. Boldface, per word.......... ..$ .10 if parties are unknown personally, before 
Minimum Charge ....... Minimum Charge .............. . 2.00 sending money. Our readers are requested 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 





We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 





EQUIPMENT FOR SALE 





EQUIPMENT FOR SALE 





EQUIPMENT FOR SALE 





FOR SALE: 1—Triangle Bagby Ameri- FOR SALE: Used CP 1500 gallon HO- 
can Can FILLER Model R-4 Excellent Con- MOGENIZER with new ‘O”’ ring type 
dition. 2—Emery Thompson 40 Quart stainless steel head. Completely recondi- 
Batch FREEZERS, Freon. 1—Mojonnier tioned. 40 HP 3/60/220 volt motor. Con- 
Dawson Automatic % gallon only 2 valve tact MC CLENDON, 90 Franklin Street, 
FILLER. 2—Mojonnier Dawson FILLERS Nashville, Tenn. ALpine 5-0342. 3-M-61 
for Pure Pak. 2—Mojonnier Dawson FILL- 

ERS for American Can. 1—Glass FILLER FOR SALE: Used CP 2000 gallon Multi- 
7 Valve G 70 C.B. 1—4 C.P.M. Damrow Flo HOMOGENIZER, equipped with 50 HP 
Straight-way Can WASHER. 1—3 Com- motor, stainless steel head, stainless steel 
partment Bagby Package FILLER. 2— strainer. Good condition. Contact MC 
Econ-O-Seal Capping UNITS 48MM. 1— CLENDON, 90 Franklin Street, Nashville, 


FOR SALE—MILK PREHEATERS 
Ste-Vac No. 5 4,000 lb/hr. 
Ste-Vac No. 6 5,000 lb/hr. 
Harris No. 32-10 18,000 lb/hr. 
Ste-Vac No. 20 20,000 lb/hr. 
Ste-Vac No. 40 40,000 lb/hr. 
Mojonnier No. 24-5 7,000 lb/hr. 
Mojonnier No. 96-10 53,000 lb/hr. 

FOR SALE—EVAPORATORS 
Buflovac No. 8-50-D Double Effect. 
Buflovac No. 7.5-42-D Double Effect. 


No. 142 DeLaval SEPARATOR, 1—Culture Tenn, ALpine 5-0342. 3-M-61 

Buflovac 7-35-D Double Effect. CABINET 4-10 gallons. 2—6’ Surface 
3uflovac 6.5-29-D Double Effect. COOLERS. 1—4’ Surface COOLER with Used Anderson Packaging EQUIPMENT 
Mojonnier Triple Effect with Finishing Covers. 1—30’ Surface COOLER 16 Tubes FOR SALE. 175 Pint Packaging MA- 
Pan and Preheaters, Total 2085 sq. ft. 2—Dump TANKS. 4—Freon Cooler BLOW- CHINE 102 Hand FILLER—106 Power 
BEST EQUIPMENT COMPANY ERS. 1—No. 10BB Waukesha PUMP. 1— FILLER—106-2 Power Mold FILLER- 
1737 W. Howard Street, Chicago 26, Ill. 200 C.B. Spray PASTEURIZER. 1—150 170L Sandwich and Slice MACHINE—193 
AMbassador 2-1452 3-M-61 C.B. PASTEURIZER. 1—Power Unit Chain Sandwich EXTRUDER—171 Air Operated 
— " . CONVEYOR. 1—R. G. Wright Bottle and Stick MACHINE. Good Condition. Priced 
SPECIALS Case WASHER. 2—10’ Sections Roller to sell. PAPER-PAK, INC., 712 Jefferson 
. ire CONVEYOR. 65—5 gallon Ice Cream Avenue, Buffalo 4, N. Y 3-M-61 

300 gallon Pfaudler 8.8. PASTEUR 60—10 gallon CANS. HOME DAIRY, INC.., 


IZERS with dir. exp. coil; 500 gallon 
Pfaudler 8.8. PASTEURIZER; 500 gallon 
Cherry-Burrell Round PROCESSOR; 600 
gallon Mojonnier Processing VAT; Chester 


Loogootee, Indiana. 3-M-61 Anderson 34F FILLER and CAPPER for 
Cottage Cheese, Sour Cream and Dips. Ex- 
cellent condition. Priced to sell. PAPER- 


PAK. INC., 712 Jefferson Avenue, Buffalo 


FOR SALE: ILLINI SOUR CREAM 
COAGULATOR. Made especially toe give 


Ste-Vac SV 40 HEATER; No. 75 and No. smooth velvety texture, HEAVY VIS- 4, N. Y. 3-M-61 
176 Canco Filling MACHINES; Triangle COSITY, fine natural flavor and aroma. -— — 
R-4 Canco FILILER; Cox Canco FILLER; INCREASE SALES WITH THIS FINE Used STICKHOLDERS and MOLDS— 


30 H.P. Clayton, also 40 H.P. Dutton 
BOILERS; No. 192 DeLaval 11,000 Ib. 
SEPARATORS, S.S. Bowls. 


PRODUCT. Instructions for producing the 

finest sour cream included with each order. 

Packed- Pints- Quarts- Gallons. Order a 

WE FLY TO BUY supply today and start making the best 

LESTER KEHOE MACHINERY CORP. SOUR CREAM obtainable. ZEIGLER & 

2581 Richmond Terrace SON, Box 253, 1530 E. 27th St., Topeka, 

Staten Island 3, N. Y. Kans, 3-M-61 
Gibraltar 7-3410 a 


Novelty Boxes—171 Stick MACHINE—34F 
Cup MACHINE for Cottage Cheese—Bagby 
FILLERS, Hand, Power and Automatic. 
Priced to sell. PAPER-PAK, INC., 712 
Jefferson Avenue, Buffalo 4, N. Y. 3-M-61 





RECONDITIONED TRUCK ICE CREAM 
CABINETS: Front Mount 





3-M-61 


Wire (4) gallon Jug CASES. Steriline 
200 gallon stainless steel in and out PAS- 
TEURIZER. Freon COMPRESSORS 2-3-5 
HP. Rotary Can WASHER. Ammonia 
COMPRESSOR Frick 5x5. York 5x5, 6x6, 
8x8. Vilter 7%x7%. GE Freon 15 HP 
Ilreco 2-quart Paper FILLER. DeLaval 
142 SEPARATOR, 188 CLARIFIER. Mo- 
jonnier Passing DOORS. 2750 Heil stain- 
less steel TANK on Trailmobile semi. Mills 
FREEZER. York 30 Plate COOLER. Cher- 
ry-Burrell VISCOLIZER 400 gallon. Man- 
ton-Gaulin 300 gallon. Waukesha 55BB 
Head. Creamery Package 150 gallon 
FREEZER. Cherry-Burrell 4 Wide WASH- 
ER, half-pints to two quarts square. BH 
Hooder No. 40. Manton-Gaulin 1250 gallon. 
Water PUMPS. direct connected to motor. 
Wood Table SAW. Rotary Bottle WASHER 
for two-quarts and gallon. Open top Dis- 
play Ice Cream CABINETS. Valve for K 
FILLER. We buy, sell, and trade. Write 
us what you need. GORDON EQUIPMENT 
COMPANY, 6530 West Jefferson, Detroit 
17, Michigan. 3-M-61 
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BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT .. . but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 
THE RUVDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 
3-M-61 
BOILERS: HIGH PRESSURE. We Carry 
a large selection of ASME National Board 
high pressure Boilers, Gas, Oil and Coal 
fired, ranging from 10 to 1,000 H.P. Each 
guaranteed in excellent condition. Sale 
sheet and complete data sent upon request. 
Call IN 3-0303. WABASH POWER EQUIP- 
MENT COMPANY, 3300 W. Peterson Ave- 
nue, Chicago 45, Illinois. 3-M-61 





Quirk or Kari- 
Kold. $150. DETROIT DIVCO TRUCK 
SALES, INC., P. O. -Box 4637, Mt. Elliott 
Station, Detroit 34, Michigan. 3-M-61 


FOR SALE: Damrow 400 Gallon Cheese 
VAT S.S. inside and out, S.S. Covers $850. 
50 Gallon Damrow VAT, completely in- 
sulated S.S. inside and out on 3 foot legs 
$300. No. 136 DeLaval CLARIFIER S§8.S. 
Disc $350. PEOPLES DAIRY INC., 225 
Dalman, Fort Wayne, Indiana 3-M-61 


FOR SALE: One Cox Canco FILLER. 
like new, used very little. Fills % pints to 
quarts, Canco Cartons, Price Twenty-one 
hundred dollars, ($2,100). Write to: MEI- 
BAUM BROS., INC., 692 Jefferson Heights 
Ave., New Orleans 21. Louisiana. 2-M-61 


Anderson 170L Sandwich and Slice MA- 
CHINE with Paper $1250. Anderson 171 
Air operated Stick MACHINE good, $900. 
COMPRESSOR $150. Model 106 Power 
FILLER $600. 106-2 Power Mold FILLER, 
$950. 102 Hand FILLER, $250. PAPER- 
PAK, INC., 712 Jefferson Avenue, Buffalo 
S. Ws. Be 3-M-61 
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EQUIPMENT FOR SALE 


FOR SALE Complete Milk Receiving 
EQUIPMENT; Cherry-Burrell SCALE and 
Receiving TANKS, all stainless steel; 
Oakes & Burger Can WASHER Style SC6, 
6 cans per minute; Approximately 125 feet 
of Cherry-Burrell Power Conveyor, reason 
ably priced Available after May Ist. 
REED’S MILK & ICE CREAM COMPANY, 
12 South First Street, Shamokin, Penna, 

3-M-61 


FOR SALE: 200 Gallon Cheese VAT 
Model B Nuvat, stainless exterior, outlet 
valve, and stainless steel covers. Excellent 
condition. BERGMAN DAIRY, 212 § 
Chestnut Street, Derry, Penna. 3-M-61 


FOR SALE: Used CP 2000 gallon HO 


MOGENIZER with new “O"’ ring type 
stainless steel head. Completely recondi- 
tioned. 50 HP 3/60/220 volt motor. Con- 


tact: MC CLENDON, 90 Franklin Street 
Nashville, Tenn ALpine 5-0342. 3-M-61 


LARGEST SELECTION OF USED 
MACHINERY 

FOR SALE: No. 334 Canco FILLER; 
Westphalia Cold Milk SEPARATOR, 1400 
Ibs. per hour; King Zeero Model E-312 
ICE BUILDER, 4350 Ib. ice capacity; GV 
72 and GV 20 Cherry-Burrell FILLERS; 
HOMOGENIZERS 75 to 1500 gallon; PAS- 
TEURIZERS, 100 to 500 gallon; 3000 Ib. 
Mojonnier Junior Cabinet COOLER; 3 
CPM Rotary, 4 and 8 CPM Straitaway 
Can WASHERS; 40-80 and 150 gallon Vogt 
Continuous FREEZERS; 3x3, 5x5 and 6x6 
Ammonia COMPRESSORS; 12,000 lb. VA- 
CREATOR; 6000 Ib. Cheese VAT; No. 5A 
Vane CHURN, 1480 Ib. capacity. 

Send us your inquiries. 
What do you have for sale? 

WE FLY TO BUY 

LESTER KEHOE MACHINERY 
2581 Richmond Terrace 

Staten Island 3, N. Y. 

Gibraltar 7-3410 





CORP. 


3-M-61 


FOR SALE: Now Liquidating Complete 
Brewery Consisting of Vilter 7%x7% and 
York 8x8 COMPRESSORS, RECEIVERS 
CONDENSERS, PIPING Also Aluminum 
and Glass Lined TANKS, Stainless Filters, 
etc. For Details Write: BREWERS & 
BOTTLERS EQUIPMENT CORPORATION, 
105 Shields Street, West Hartford, Conn 

3-M-61 


FOR SALE: 
Tampa, Florida, 
COMPRESSORS 
RECEIVERS, 
to: Box 50. 


Presently Operating in 
York 7'2x7'2 and 9x9 
Available March 15. Also 
CONDENSERS, etc. Write 

3-M-61 


SALE: Buflovak 32”x52” Double Drum 
DRYER. Buflovak No. 8-50-D Double Ef- 
fect stainless steel Milk EVAPORATOR 
American 42”x120” Double Drum DRYER 
stainless trim. Mojonnier Triple Effect 
stainless steel EVAPORATOR, total of 
2000 square feet with Finishing Pan and 


Preheaters, 6° diameter VACUUM PANS. 
PERRY, 1409 N. 6th Street, Philadelphia 
22, Pennsylvania 3-M-61 


FOR SALE: 15-Ton 5x5 Howe Ammonia 
COMPRESSOR with 30 HP Century Motor. 
New Valves, new shaft seal installed 3 
months before taken out of operation. $850. 
10 Valve CP right hand FILLER. 3 Cap 
ping posts. Vacuum or Gravity. Vacuum 
Unit included. % pints through % gallons. 
$1050. 4 Valve Specialty Brass FILLER. 
Set for gallons. Price for filler. $150. 
Lightnin’ MIXER, ‘2 HP motor. $20.00 
600 Ib. CP SS Receiving TANK. $85. 
Proportioneer Chlorine TANK. $65. 1% 
HP Freon COMPRESSOR, complete and 
ready to go, including motor. $165. 2-Ton 
Ammonia COMPRESSOR, motor, con- 
denser, in compact unit. Old but service 
able. $80. 300 Wire CASES for 12 Handi 
Square quarts, each $1.10. UNITED MILK 
& ICE CREAM COMPANY, 17: Oak 
Street, Chicago Heights, Illinois. 3-M-61 











FOR SALE: 60 Gross Hdi. square quarts 
51MM, no color Make offer. F.O.B. 
Fresno, Calif FRESNO BOTTLE EX 
CHANGE, 1033 Glenn Avenue, Fresno, 
Calif. Phone AM 6-1467. 3-M-61 


FOR SALE: NOW—New low 
Leather SEALS for your homogenizers. 
Send for trial order today! Advise size 
and serial number of your unit. STUART 
W. JOHNSON & COMPANY, Lake Geneva, 
Wisconsin 3-M-61 


prices on 


March, 1961 


EQUIPMENT FOR SALE 

FOR SALE: 300 5 gallon Cupstyle Dis- 
penser CANS, good condition; 200 24—% 
pint tall square Wood CASES; 200 24—% 
pint tall square Wire CASES; 400 20—% 
pint square squat Quirk Wood CASES; 
500 20—‘% pint square squat Wire CASES; 
200 30—% pint Round Wire CASES, like 
new; 400 30-% pint round Wire CASES; 


200 20 square pint Wire CASES; 500 12 
square quart Cumberland Wood CASES, 
like new; 500 2 square quart United 


Wire CASES; 2000 6—% gallon oblong 
Wood CASES; 40 Gross 40MM % gallon 
oblong Amber BOTTLES, never used; 100 
Gross 56MM square gallon JUGS with 
handles; C-B Han-D hand gallon FILLER, 
56MM valves and Coverall Capper, fills % 
pints thru gallon jugs, good condition 
Write: IDEAL DAIRY SUPPLIES, 4933 
W. Fullerton Avenue, Chicago 39, IIL 
Telephone NAtional 2-4652. 3-M-61 








R & A §8.S. 1000 lb. Weigh and Receiv- 
ing TANK; 14’ Gate and Toledo Suspension 
SCALE, Floor mounted. ST. LAWRENCE 
DAIRY COMPANY, 100 Cleveland Avenue, 
Muhlenberg Park, Reading, Penna 3-M-61 


FOR SALE: No. 392 DeLaval Hot Milk 
SEPARATOR, 12000 lbs. per hour, stain 
less steel in and out. 5 years old. Tubular 
HEATER, with condensate pump, 16 stain- 
less steel tubes, 8000 Ibs. skimmilk per 
hour. ELMHURST CREAM COMPANY, 
INC., 155-25 Styler toad Jamaica 33, 
a A 3-M-61 


FOR SALE: 48 Tube Cabinet COOLER, 
York Plate COOLER, Llreco FILLER for 
14 gallon nested cartons, No. 75 American 
Can FILLER, Triangle Bagby RIS for 
Sealright cartons. Federal 6 Valve FILLER 
for % pints thru % gallons, C.B. Handi 
jug FILLER. 125 GPH M.G. HOMOG- 
ENIZER, 3 PREHEATERS, 55BB PUMP 
and DRIVE, Quirk Cold Seal CABINETS, 
Centrifugal PUMPS. STUART W. JOHN- 
SON & COMPANY, Lake Geneva, Wiscon 
sin. 3-M-61 


1—Chester-Jensen Loose Leaf Milk or 
Mix COOLER with Cover, 6000 lb. capacity 
for Sweet Water—$1000. 1—Manton-Gaulin 
650 C-G-C 25 H.P. Motor HOMOGENIZER 
—$800. 1—300 Gallon Oakes & Burger 
Spray VAT, stainless steel inside and out 
$300. 1—DeLaval Cream SEPARATOR 
No. 142, stainless steel Discs—$500. All 
in good running condition a few months 
ago when removed. All prices F.0.B. Sha- 
mokin. We will crate and ship if too dis- 
tant for trucking. REED’S MILK & ICE 
CREAM COMPANY, 12 S. First Street, 
Shamokin, Penna. 3-M-61 





FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 


numerous to itemize in this ad, let us 
know what you need. Write to: Box 58. 
3-M-61 


FOR SALE USED CASES—Wooden 
Cases— Tall square % pints. 20 squat 
square % pints. 30 Round % pints. 20 
Round pints. 20 Square pints. 12 Handi- 
square quarts. 12 Cream top quarts. 6 
square % gallons. 20 Paper quarts. WIRE 
CASES—24 Tall square % pints. 30 Tall 
square % pints. 12 Handi-square quarts. 
All Wooden Cases can be overbranded 
with your name. STUART W. JOHNSON 
& COMPANY, Lake Geneva, Wisconsin. 
3-M-61 





SPECIALS 
1000 Gallon Cherry-Burrell Model WPC 
PROCESSOR; 1000 gallon Cherry-Burrell 
Horiz. Holding TANK with dir. exp. coil; 
2500 gallon Manton-Gaulin HOMOGENT- 
ZER; 14 and 28 Valve Cemac FILLERS 
can be equipped for % gallon rectangular 
bottles; Triangle R4S Sealking FILLER; 
40-80, 150 and 300 gallon Creamery Pack 
age Continuous FREEZERS; 40 and 80 
quart Batch FREEZERS; 12 Wing Jensen 
‘“‘Parallel Flow’’ Cabinet COOLER, 1000 
gallon mix capacity. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, N. Y 
Gibraltar 7-3410 
3-M-61 


FOR SALE: EX-CELL-O MODEL O 
FILLER SEALER for regular Pure-Pak 
Cartons, % pint to half gallon, recondi- 
tioned at factory 1959. We have used this 
machine less than 1 year and replaced it 
with a larger machine. KENMORE 
DAIRY, INC., 9000 Woodland Avenue, 
Cleveland 4, Ohio, Phone SW 5-5100 

3-M-61 


EQUIPMENT FOR SALE 


FOR SALE: 2 Dairimatic Vending MA- 
CHINES in excellent shape. Cost new 
$800 each, asking price $300 each, F.O.B 
Worcester, Mass. W. H. LEE MILK COM- 
PANY, 55 Harlow Street, Worcester, Mass. 

3-M-61 





NEW —Baltimore Ammonia evaporative 
CONDENSER, in original crate, 255 Ton 
Sell below cost. MEYER DAIRY COM 
PANY, Basehor, Kansas 3-M-6i 


FOR SALE: 3,000-2,500-1,250 Gallon 
Milk Storage TANKS; 1,250-950-700-500 
gallon single shell Hotwell TANKS 
120” Double Drum DRYERS; 72 
Vacuum PANS; 350042800-2500-1400 gallon 
TRUCK TANKS; Manton-Gaulin 700 G.P. 
H. Model KF HOMOGENIZERS; 500 gal 
lon C.P. Pasteurizer VAT 8.8. in and out; 
Sharples 7500 Ib/hr. AM-14 all stainless 
CLARIFIER; Canco Model 176 Carton 
FILLER 120 quarts/min.; Canco Model 334 
Carton FILLER 40 quarts/min.; 20,000 
lb/hr H.T.S.T. Cherry-Burrell; Various 
size Cabinet and Plate COOLERS; Re 
ceiving Rooms; Separators; Homogenizers 
Processor Vats. BEST EQUIPMENT COM- 
PANY, 1737 W. Howard Street, Chicago 
26, Ill. AMbassador 2-1452 3-M-61 





1 Used 500 lb. Grace Cheese Boy Cot- 
tage Cheese MIXER complete with hoise 
Write OAKES & BURGER OF OHIO, INC 
2421 Market Street, Youngstown 7, Ohio. 

3-M-61 


CREAMERY EQUIPMENT FOR SALE: 
2 York Plate COOLERS. 2 Jensen Fan 
COOLERS, 1 Cherry-Burrell 72 Plate 
COOLER, 8.8. Panel and Controls, 2 York 
10 Ton ICE MACHINES. 1 York 20 Ton 
COMPRESSOR, 1—G61 Milw. FILLER, 1 
Cherry-Burrell 16 Vat FILLER, 2 Case 
WASHERS, 1 Heil B. Washer, 5 Paraflow 
PASTEURIZERS. 1 200 gallon Damrow 
Round PROCESSOR, 1 Manton-Gaulin 
HOMOGENIZER 2500 GPH, 1 MG High 
Pressure PUMP, C.P. HOMOGENIZER, 
Chester Jensen Ste-Vac HEATERS, 4—No. 
192 DeLaval SEPARATORS, 1 Sharples 
CLARIFIER 600 gallon per hour. Write 
or phone (38) ELMER V. ERICKSON, c/o 
Cambridge State Bank, Cambridge, Min- 
nesota, 3-M-61 








Buffalo No, 4921—32”x90"” Double Drum 
DRYER—$2,000. Buffalo No. 9860—42”x 
120” Double Drum DRYER with Pulverizer 
Ser. 1500—$3000. Creamery Package S.§ 
Press Ser. 2423, 34 plates. Creamery Pack- 
age 8.8. Press, Ser. 2090, 68, plates 
SEPARATORS: 2 DeLaval No. 192; 1 
Westphalia No. MDD5004—$500 each. 
Henszey No. 30813-53 Double Effect EVAP 
ORATOR, 8.S., 8000 Ib/hr. skim to 43% 
solids, complete with Hotwells, Water and 
Vacuum Pumps—$12,000, All prices F.O.B. 
Grand Ledge, Michigan. Write McDONALD 
DAIRY COMPANY, Flint 1, Michigan. 

3-M-61 





FOR SALE: Federal G.185 FILLER, 
L. H. New Machine guarantee. 1000 gal- 


lon Storage TANK. New No. 55 B.B. 
Waukesha PUMP—Reeves Drive. 3—300 


gallon PASTEURIZERS—S.S. inside and 
out. Reconditioned Manton-Gaulin HOMOG- 
ENIZER 500 gallon. 2—Reconditioned Man- 
ton-Gaulin HOMOGENIZERS—2000 gallon. 
Model 334 Canco FILLER. Mojonnier Case 
WASHER. 2—Cemac 28 Valve FILLERS. 
ILLINOIS CREAMERY SUPPLY COM- 
PANY, 4101 North Rockwell Street, Chi- 
cago 18, Illinois. 3-M-61 





BOLLERS 
High Pressure 
Purchased—Rented— Sold 
New and Used 
INDECK POWER EQUIPMENT COMPANY 
9750 Skokie Blvd., Chicago (Skokie), Ill 
Phone ORchard 3-7666 3-M-61 











EQUIPMENT WANTED 


WANTED TO BUY: INTERESTED IN 
BUYING GOOD USED CASES AND BOT- 
TLES? WRITE US. WE MAY HAVE JUST 
WHAT YOU NEED IN ALL SIZES. IF 
YOU WANT TO SELL, WE HAVE CASH 
WAITING TO PURCHASE YOUR NO 


LONGER NEEDED ITEMS. MUTUAL 
MILK BOTTLE EXCHANGE, INC., 25 


FOURTH AVENUE, NEWARK 4, NEW 
JERSEY. HUMBOLDT 2-6111. 3-M-61 


Will buy several used Coin operated 
MILK VENDING MACHINES. Send details 
to THOUSAND ISLAND BAIT STORE, 
Alexandria Bay, N. Y. 3-M-61 
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EQUIPMENT WANTED 
WILL BUY: 5 and 10 gallon used Milk 























TRU CKS-TANKS-TRAILERS FOR ‘SAL E 


FOR SALE: Heil S.S. Milk TANK 


SERVICES 
SANITARY VALVES REBUILT FOR 


























CANS. Contact SPRINGFIELD CAN COM- TRAILER transport, single axle, 2875 gal- A FRACTION OF THE COST OF A NEW ye 
PANY, 1050 E. Lynn Street, Springfield, lon, 20 in. rubber. Call or write ROBERT VALVE. PROMPT SERVICE, SATISFAC- pe 
Missouri, Jack Simon. 3-M-61 STANNIS, Union Grove, Wisconsin. TRin TION GUARANTEED. STUART W. JOHN- _ 
sagen ; ity 8-1082. 3-M-61 SON & COMPANY, LAKE GENEVA, Ke 
WANTED TO BUY. We urgently need aoe WISCONSIN. 3-M-61 ta 
Used PROCESSING EQUIPMENT and FOR SALE: Large selection of Stainless —_——_ - to 
Used Wood or Wire CASES for glass and Steel Milk TANKS. Tandem axle TRANS- SCALE REPAIRING: We repair Torsion w 
paper bottles. Please send full details in PORTS from 3750 gallons to 4300 gallons. Balancees and all other makes of cream 
first letter. Write to: Box 59. 3-M-61 Truck mount Farm Pickup TANK 1700 test and moisture test scales. All work Py 
gallons, Trailerized Farm Pickup TANKS pe Write to CREAM CITY 7% 
WANTED: Good Used Wire or Wood from 2875 gallons to 3400 gallons. All ‘ALE COMPANY, 1608 West Claybourn Ww 
CASES. Write to: Box 30. 3-M-61 tanks clean. ALSO—Refrigerated Van a Milwaukee, — Wisconsin. 3-M-61 
- —— - TRAILERS and used and rebuilt Thermo a - re 
WANTED: Stainless Steel Storage King Refrigeration UNITS—all models. COST REDUCTION — FLEET AND , 
TANKS, Rolled DRYERS and EVAPO- HUTCO EQUIPMENT COMPANY, INC., DELIVERY INQUIRIES INVITED, R. P. aa 
RATORS. Write to: R. GELB & SONS, P. O. Box 141, Springfield, Missouri. BOWLER ASSOCIATES, INC. TRANS- of 
INC., U. 8S. Highway 22, Union, New Phone UNiversity 6-4336. 3-M-61 PORTATION CONSULTANTS, 2380 HEMP- os 
Jersey. MUrdock 6-4900. 3-M-61 aan eae s T > 5 7 > , 
: Used BULK PICKUP TANKS for im- LONG ISLAND, NEW YORK, PERSHING “ 
WANTED TO BUY—Your surplus new mediate delivery. All TANKS, completely 1-4027 3-M-61 
and used Milk CASES and BOTTLES, all reconditioned and prime painted ready for “ 
types and millimeter cap seats, also have mounting. Excellent selection from 1500 = 
customers for used equipment. Write to: to 2500 gallon units. Easy terms can be DECALS “9 
Box 60. 3-M-61 arranged or asked about our LEASE — ———_— 
- — ae - PLAN. Phone LOgan 2-3151 or . write TRUCK LETTERING AND TRADE- Pe 
HOOD DISPENSERS and SEALING WALKER STAINLESS EQUIPMENT MARK DECALS made for trucks and in 
HEADS, new or used made by Basca Man- COMPANY, INC., New Lisbon, Wisconsin. store advertising. Easily applied, economi- ioe 
ufacturing Co., for Econ-O-Seal hoods or 3-M-61 cal, in small or large needs. Write for 
by Aluminum Co., of America for D. M. — - - catalog. MATHEWS COMPANY, 827 So. M 
hoods or by Mid-West for Aluma Seal STUART W. JOHNSON & COMPANY Harvey, Oak Park, Illinois. 3-M-61 os 
Hoods, State hood size. Write te: Box 61. offers an outstanding selection of used and — —_—__—_—_— z 
3-M-61 completely reconditioned Farm Pick-up TRUCK SIGNS and DECALS — SAVE “8 
WANTED TO BUY: Used Wire CASES eaisie ee aeiines dee. eee 10%. Finest Plastic Vinyl: Made, to order. kz 
for Handi-square quarts. 24 Tall % pints ship guaranteed. Easy terms can be ar- Fite; cece ggg eae WUALS, 302 oa - m 
and 80 Tall square % pints. Wooden ranged. Address your inquiry to Box AM-3, aE ees See ae Se ‘ : 
ee ee ee ee ‘act — 1351 N. Elkhorn Road, Lake Geneva, Wis- ee ee - 
aaa M61 consin, 3-M-61 BUSINESS OPPORTUNITIES 
— _ 7 . . , iis 
WANTED TO BUY: 1—600 ga allon “cae ee at i ee ee WANTED—Milk Processing Plant within 
PASTEURIZER. 1—800 gallon PASTEUR- mounted and trailerized. Many with trucks one hundred and fifty mile radius of New b 
IZER. Must be 8.S. in and out and pass Bargains also in used Milk TRANSPORTS. ark, New Jersey. Capacity of over 150 tl 
USPE Grade A. Write to: Box 67. 3-M-61 Phone or write DAIRY EQUIPMENT COM- cans daily. Will also consider partnership d 
. conan al — poqaee > J ; cate > on buy out basis. Write to: Box 47. 3-M-6 
NEW PRODUCTS WANTED — An old ee ee Se ee 
established manufacturer in the Dairy sup- : eunaibecnciinidaitar tides és FOR SALE—Grade A Dairy Plant situ 
ply field secks more products to manufac- USED DIVCOS: Immediate Delivery. ated in one of Florida’s fastest growing s 
ture and sell. Will consider purchasing Some reconditioned and some in ‘‘as is’’ areas. Bottle both glass and paper, some y 
entire present business or Just the rights condition. ALSO OTHER MAKES, _IN- Ice Cream. Equipment in excellent condi F 
to manufacture and sell. Write to: Box 78. CLUDING PANELS. Write or phone for tion, mostly new. Write to: Box 57. t 
niente Ridin ae 3-M-61 complete listing. Write to: DETROIT 3-M-61 f 
WANTED—One direct expansion Sur- DIVCO TRUCK SALES, INC., 10340 I 


face COOLER for Ice Cream Mix with 
minimum capacity of 600 gallons per hour. 
WELSH FARMS, INC., Long Valley, New 
Jersey. 3-M-61 


Grand River, Detroit 4, Michigan. Phone: 
Webster 3-0906. 3-M-61 








SERV ICES 


FOR SALE: Profitable well established 
Milk and Ice Cream business, exceeding 
two and one quarter million net annual 
sales. 75% through Company owned stores 


. —— = Bs ss Bulk Tank Supply, growing steadily. Write 
Ic E CREAM PLANT—New York or New 34G MARKET to: Box 62 3-M-61 . 











Jersey. Interested in modern plant, Re- — . eee Sve , 
piles wil get prompt action "Write to: oe oe: oueeunasen pal Bevan . 
ae . ; : you need the “ ( CERS’ SE- . Rees 
Box 46. 3-M-61 CURRENT’. Complete quotations and HELP WANTED 
price trends for SHELL, DRIED and a 
TRUCKS-TRAILERS-TANKS-FOR SALE FROZEN EGGS every day for the New Graduate of Dairy Manufacturing and I 
York City market. Also contains SHELL or Business Administration with 3 to 5 4 
TRUCKS FOR SALE: 1—1955 Divco EGG markets for Boston, Chicago and years experience in milk plant work, who r 
Model 22 with Divco Kari Kold Ice Cream Toronto. Wire, Telephone and Teletype is willing and able, to work and learn, g 
Cabinet $500. 1—1953 Divco Model 37 with service available. Write for full informa- all phases of Milk and Ice Cream busi- I 
Diveo Kari Kold Ice Cream Cabinet $400. tion and free copies today. URNER-BARRY ness, at ground level, in medium sized I 
1—1957—-1 Ton GMC Insulated Body 6 COMPANY, 94 Warren Street, New York Dairy Business in Midwest. Must be good € 
Cases long 5 cases wide with long Kari 8, New York. 3-M-61 at making and following through on I 
Kold Ice Cream Cabinet $500. 1—1953 records. Write to: Box 63. 3-M-61 1 
Chev. 1 Ton insulated body 6 cases long 





“WE REBUILD” ee ee EPs 5 ! 

SANITARY VALVES SALES MANAGER WANTED-PLASTIC ( 
TRUCK TANK VALVES CONTAINER LINE Pioneer Plastics 
HOMOGENIZER PISTONS Manufacturer now setting up national dis- 


5 cases wide $200. 1—1948 GMC % ton 
Panel $100. 1—1953 Diveco Model 37 with 
long Kari Kold Ice Cream Cabinet $500. 





1—1952 Dodge 1 ton Herman Body 6 cases PUMP PACKING SLEEVES tribution for growing line of Plastic Con- } 
long 5 wide $400. These trucks have been PUMP SHAFTS tainers. Has opening for Sales Manager I 
replaced with refrigerated units and are BADGER VALVE REBUILDING CO. with contacts and experience in Dairy - 
priced to sell. HOME DAIRY, INC., Loo- WITHEE, WIS. Field and Allied Food Fields. Reply Box , 
gootee, Indiana. 3-M-61 3-M-61 64. 3-M-61 








RID 
safeguard your operation “with 


VERLEY a KIT 


VOR{ PONTROL 


GUARANTEE 


assures fine flavor, increased yields and 
unifo: anne d . . » ideal for all your Culture 


cts 
apa ley Culture: Kits are packed to 
maximum protection. from 
GWhail Coley a te contamination plus con- 
jibes re celine propegation 
& COMPANY y 


1375 E. Linden Avenue, Li Ned. nta sins 14) 
1018 S. Wabash Avenue 










A send Distillate from Starter 


@ Uniformly intensifies nat- 
a) butter flavor and 


* Only 3 cc's of are 
—. he intensity 4 


flav 
galions of c Buttermilk. '? Wh Le 
© To6" gall * "spc ft pean 7 lerledf Company 
on fi 
eee <5 1575 & Linden Avenue, Linden, N. J. 
© Write for new lower prices. 1018 S. Wabash Avenue, Chicago, Ill. 
fey SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
Distributed Nationally by The Creamery Package Mfg. Company 


Write No. 132a on Reader Service Card 








































Distributed Nationally by The Tecan Package Mfg. Company 
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HELP WANTED POSITION WANTED 


GOOD OPPORTUNITY FOR REPS.—50- Young man holding diploma in Dairy “ rot ke We 





year old top national milking machine Science (Ireland) plus 2% years Manag- 

company expanding direct selling organiza- erial experience in Ireland and Britain 

tion with emphasis on: Ohio, Tenn., Ga., seeks position. Experienced in Butter, 

Ken., N. C. Representatives handling bulk- Cheese, Sterilized and Pasteurized Milk by 

tanks, allied lines wanted. Protected terri- and Cream, Managerial-Laboratory all = mde 
tories including established accounts. field work considered. Write to: Box 48 =i= 
Write to: Box 49. 3-M-61 3-M-61 


WANTED—SALESMANAGER and SU- 


*‘LANT MANAGER— years experience 
PERVISOR to take charge of routes and PLANT MANAGE! 14 year a 


; } : > spray head assemblies, plastic hose 
in Receiving and Processing, capable of 


sales for medium size dairy ag vewren handling all phases of operation. Write and connections. KleenKeeper is 
Wholesale and Retail milk routes locatec to: Box 69. 3-M-61 optional equipment on all sizes of 
in Ann Arbor-Ypsilanti, Michigan area a CP N . | ge oe k i 
Opportunity for capable, aggressive young Position Wanted—25 years experience in . - tmosp stash l'ype bul farm 
man who has had proven experience in Manufacturing, Processing and Laboratory cooling tanks, and standard equip- 
Coy SaewOrs, SeetEet commas Teams Control of Dairy Products Lab. Test, Milk ment on CP Vacuum Type bulk 
of qualifications in first letter. All corres- Processing, Cottage Cheese and Lab. Con- “2 e li wa - 

pondence kept in strict confidence. Write trol. Education: High School- College farm cooling tanks. 


to: Box 62. 3-M-61 Graduate Study. Write to: Box 71. 3-M-61 Write No. 133a on Reader Service Card 
2 


WANTED—Young man with Executive 


and Sales ability to assist Manager of SPOTLIGHT 


medium size dairy plant in Michigan. Must 


have technical dairy training. Excellent (Continued from Page 129) Addition to Glass 
opportunty for qualified man. Write full BI k Li 
oc ine 


information in confidence to Box 53. 3-M-61 


penne Farm Tank 


SALESMAN WANTED for metropolitan és - 
Mid West area by a large equipment manu Cleaning Kit 
facturing and jobbing company selling to 
the Dairy and Food industries. Educational 
background in Dairy or Food engineering 





A KIT for cleaning-in-place most 





beneficial. Apply by hand written letter makes of bulk farm cooling tanks, 

siving age, marital status educational has been introduced by The Cream- 

meer gy mg ae eee bo ery Package Mfg. Company. Called 

the “KleenKeeper’ CIP Kit, the 

alma ETT easy-to-attach equipment offers sim- 
POSITION WANTED Sind {uty 


ple, positive and thorough automatic 


Experienced SALES MANAGER with 
background in direct SALES, Sales Promo- 
tion, Public Relations, and Sales Training, 
desires connection. Write to 30x 65 

3-M-61 





POSITION WANTED—Married man de 
sires relocation. College background, 14 
years experience in all phases of Dairy 
Retail and Wholesale Management. Prac- 
tical and theoretical knowledge of Manu- 
facture and Quality Control Write to: 
tox 55. 3-M-61 





THE ADDITION of a new pat- 
tern to its color-in-the-glass glass 
block line was announced recently 
by Kimble Glass Co., a subsidiary of 
Owens-Illinois. It is a smooth-faced 
block with convex ribs on both in- 





Young Dairy College Graduate with 12 
years experience in Supervision, Quality 
Control, Maintenance, Refrigeration, Field- 
work and Purchasing. Proven leadership 
abilities with technical knowledge of Proc- 
essing Milk and Ice Cream. For complete 





sriar face sera y ¢ ‘ > eC 7 
detaiieelte Dax No. $3 3-M-61 terior faces, giving a high degree of 
: light transmission and sparkle. 

Would like to be considered as a Man . 99 . 
agerial prospect for a medium sized Dairy so : : 4 “Shade Aqua adds a delicate 
Have 25 years experience in the Dairy In- cleaning of the interior of almost blue-green tone to light transmitted 
lustry. Prime experience at the Retail * akec f « -c inc ; ° . 
camry. Fie smemense of te Rees all makes of tanks, including the through it. The block, number 
route level. including several years as 1.000 gall nei oak Sea) “wt ! . 3 od 
Sales Manager. Also have experience in ’ ga on SIZES, accor¢ ing to the 316-A, is now available in the 8 
Ice Cream manufacture, Mix manufacture, manufacturer. The KleenKeeper size in this shade. 
mbariser ten a tree a . pump is connected to tank outlet a ; ; 
° -rience Acco s Receivable, Genera ° ~ ¢ ——- . > ¢ . Le 
Letete aed Gredaser Pay. Prente en and to dual hydraulic spray heads Actually a part of the glass it 
ployed in Midwest but willing to relocate that fit through strainer openings. self, color-in-the-glass is a recent 
pcg Miron: Drayrwng- ved Hgee ee Water and cleaner is added and min SS ae mn cores - 20g ae 

—_— . the motor is started. KleenKeeper product line, which inc ie ee 1 
OSITION WANTED: Management EX- continuously recirculates cleaning Aqua” in decorative designs anc 
ECUTIVE, mature, 25 years experience all luti . “Shade Green in the functional, 
phases of Fluid Milk Industry, references, solution. 1 ligt ~ 1 desi 
reliable, will relocate, Resume on request. pes. 4s daylight control designs. 
Write to: Box 68. 2-M-61 Kit includes pump, motor, dual Write No. 133b on Reader Service Card 








RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 





























RIDAK GASKETS .. . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. - = 7 — 
@ Accurately fabricated. GASK' GASKET SIZE | EQUIPMENT USED ON 
@ Top grade pure manila paper. sae = o. 6. = = —— 
@ Standard .035” thicknesses. 10BB 7Vex4 — 57%/ex3 No. 10BB Pump 
LAFLEX GAS 3aa Busts — aNane No. 23 Std. Pe 
x — x % . Pump 
‘ KETS lps 55BB 144ax9l2 — 125¢x7% No. 55, 100 and 125BB Pump 
@ Same sizes as Ridak gaskets. 125A 11%x8Ve — 97/exbVe 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Lafiex). 466A 6x4 — Sryx3 No. 10 Std. Pump 
@ Recommended for trouble spots where as - 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes Fitting Size and Gasket Numbers 
wage My soaspiivatons GASKET DESCRIPTION ee ee ee ee ee 
Flat Seat Fitting Narrow Flange... é ms 75 1505 2005 2505 | 3002 | 4005 
ee Bevel Joint Fitting Standard Flange | oor | 1501 | 2001 | 2501 | 3001A | 4002 
. Bevel Joint Fitting Wide Flenge...... 4 | 1502 2002 | 2502 | 3001 | 4003 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
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Kold-Hold Offers 
Truck Body Heater 
THE Kold-Hold Truck Body 


Heater, designed and _ built for 
stand-by operation in trucks and 
trailers to protect products against 
freezing, has been introduced by 
Tranter Manufacturing, Inc. The 
unit may be secured permanently 
to the inside of the body wall at any 
convenient location, preferably near 





the ceiling; or it may be placed on 
the floor inside the body for over- 
night operation only. 


Equipped with an adjustable ther- 
mostat, this heater will maintain 
temperatures in the range of 35° 
to 80° with a differential of 334° F. 
plus or minus %4° F. Its two kilo- 
watt (6,826 b.t.u. per hour) capacity 
will protect against freezing the 
product in body sizes ranging from 
the smallest insulated delivery body 
to a thirty-five-foot trailer, in sub- 
zero weather. 


Models for operation on standard 
AC current of 115 volts or 230 volts 
are available. Overall dimensions 
are approximately 16” long by 12” 
wide by 1254” high. 





NEW LITERATURE 











WHEY DISPOSAL. A bulletin 
describing a whey concentrating 
plant developed for the cheese proc- 
essing industry, is available from 
Hall & Company, Inc. Advantages 
of the compact system are said to 
be (1) low initial cost; (2) versa- 
tility — whey is reduced either to 
high solids content or low solids 
content liquid for direct use or for 
finish drying on standard equip- 
ment; (3) economy of operation; 
and (4) elimination of pollution. 
The company will provide further 
information and suggestions on how 
system can be adapted to fit par- 
ticular needs. 

Write No. 134d on Reader Service Card 
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BOTTLE WASHING COM- 
POUND. A bulletin describing 
‘Bril-Tak,” a new Diversey bottle- 
washing compound, is available 
from The Diversey Corporation. 
“Bril-Tak” is said to be highly effec- 
tive in controlling scale formation 
on bottles and equipment, and to 
offer superior cleaning power, foam 
control, penetrating action and sta- 
bility of solution. Also described is 
Diversey’s Divomatic B-59  elec- 
tronic unit for automatically con- 
trolling the strength of bottlewash- 
ing solutions. The unit measures 
the causticity of the solution and 
adds compound automatically when 
needed. 

Write No. 134e on Reader Service Card 
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HEAVY DUTY DETERGENT. 
Oakite RR Cleaner, a strongly alka- 
line cleaner designed for difficult 
cleaning jobs, is described in Serv- 
ice Bulletin No. 17B recently pub- 
lished by Oakite Products, Inc. 
Designed originally to remove stub- 
born soils from railroad equipment, 
the product has proved its cleaning 
power in many other applications. 


BOTTLE WASHERS. Three 
previous bulletins have been con- 
solidated and brought up to date in 
Cherry-Burrell Corporation’s new 
Bulletin G-591, covering the com- 
pany’s entire line of bottle washers. 
The bulletin contains information 
on general features including data 
on the “universal pocket,” designed 
to save on breakage and lessen the 
possibility of jamming the machine. 
There is specific information on all 
models of bottle washers which will 
handle from 10 to 140 bottles per 
minute, plus information on Cherry- 
3urrell fillers to complement dairy 
washer requirements. 

Write No. 134g on Reader Service Card 
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BULK TANK. A new catalog 
page, Bulletin G-600, has _ been 
issued by the Cherry-Burrell Cor- 
poration giving complete informa- 
tion on their vacuum bulk milk tank. 
The bulletin points to the space- 
saving round tank design and to 
the Polyurethane foam _ insulation 
which keeps cold in and heat out 
and increases insulation efficiency as 
features of the tank. Photographs 
and specifications complete the 
bulletin. 

Write No. 134h on Reader Service Card 


MIX BLEND AND STAND- 
ARDIZING SYSTEM. A new bul- 
letin on automatic mix-blending and 
standardizing operations through 
Cherry-Burrell’s Load-A-Matic sys- 
tem has been released. Complete 
information on the components of 
the system, including the Load Cell, 
Load-A-Matic Control Panel, Auto- 
matic Valves, Flex-Flo Pump and 
Sanitary Fittings is in the bulletin. 
Photographs, schematic drawing, 
and specifications are provided. 

Write No. 134i on Reader Service Card 
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WATER SOFTENERS. Ems 
Industrial Water Softeners, for use 
where water hardness causes scale 
in boilers and hot water systems, 





It may be used in the cleaning tank 
or in steam cleaning operations, on 
with a six foot electric cable and steel, iron, brass, magnesium and 
male plug ready for plug-in. Net other metals, but is not recom- 
weight is 11 Ibs. mended for aluminum or zinc. 
Write No. 134¢ on Reader Service Card Write No. 134f on Reader Service Card 


The units are shipped complete 


will materially reduce fuel costs by 
preventing excess deposits on heat- 
ing surfaces. The manufacturer, 
E. W. Smith Chemical Company, 
provides a bulletin describing the 
Water Softeners. 

Write No. 1343 on Reader Service Card 








SUCCESS 





CUT DELIVERY COSTS | 





WITH ROTATION 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
"tv-o. tac FA Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 


THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York ¢ Washington, D.C. 





DALARE 
ASSOCIATES 
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86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 

@ Increased Sales 

@ Eliminate dry-ice cost 

@ 90% less novelty 

breakage 


Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 


WICHITA, KANSAS 
Write No. 134b on Reader Service Card 
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COST CONTROL 
-(Continued from Page 86) 


fixed. The variable expenses or per 
unit expenses are subtracted from 
the selling price leaving the mar- 
gin to cover the fixed expenses. By 
dividing fixed cost by the margin, 
the number of units of product that 
must be sold to break-even is de- 
termined. 


Since selling price, costs and 
margins vary markedly among the 
many items a normal route handles, 
a system of adjusted units is used 
to establish a common denominator 
among margins. Thus, different 
sizes and quantities of products are 
classified as adjusted units in such 
a way that margins are equal 
among all the various products 
sold. 


Figure 2 illustrates the use of 
the profit-volume analysis applied 
to a retail route. From an analysis 
of the dairy’s annual financial state- 
ment and other sources of informa- 
tion, the fixed costs to send a retail 
route out each day has been de- 
termined to be $22.11. The margin 
available to recover this fixed cost 
has been determined to be 5.32 
cents per adjusted unit. Therefore, 
by dividing the fixed costs by the 
margin, it is seen that this route 
must sell 423 adjusted units in 
order to break even. Since this 
particular route sold 450 adjusted 
units, it had a profit contribution 
of $23.54, which means that the 
route showed a profit of $1.43 per 
day after fixed costs were sub- 
tracted. 


The profit-volume analysis shows 
the absolute and relative profita- 


bility of the dairy firm’s routes. 
Here again the “management-by- 
exception” principle should be fol- 
lowed in first examining those 
routes with the lowest profit. Tech- 
niques discussed in the time stand- 
ards section may be used to de- 
termine means to increase profits on 





This article, the first of two 
parts, is based on research 
work done at Pennsylvania 
State University by Dr. W. T. 
Butz and Dr. Emerson M. 
Babb, Jr. Dr. Butz is Profes- 
sor of Agricultural Economics 
at Pennsylvania State Univer- 
sity and Dr. Babb is Assistant 
Professor of Agricultural Eco- 
nomics at Purdue University. 
A more detailed account of 
the studies may be obtained 
by writing to Dr. W. T. 
Butz, Department of Agri- 
cultural Economics, Pennsyl- 
vania State University, State 
College, Pa. Ask for Bulletins 
No. 622 and AE&RS No. 12. 











the route. The analysis points out 
sources of trouble; for example, 
loads on the routes might be large 
but the routes unprofitable due to 
a low margin or high fixed cost. 
The trouble then can be traced to 
the plant or delivery operation. 
Routes or areas that are excep- 
tionally good should be studied for 
insights as to how below average 
areas can be improved. 


Where the source of difficulty 
lies in the plant or fixed delivery 
expenses, a method of finding spe- 
cific high-cost items is suggested. 
Divide the total plant expenses for 


each item by the number of ad- 
justed units produced. Divide de- 
livery expenses by the adjusted 
units sold on routes. The per unit 
costs for each item of expenses can 
then be compared with those of 
other plants reported in other cost 
studies to determine where the 
plant or delivery costs are high 
relatively. In addition, total cost 
can be divided into each item of 
expense to find the per cent each 
item is of the total. These percent- 
ages can then be compared with 
those shown in other studies. 


LABOR RELATIONS 
(Continued from Page 100) 


2. The purpose of sick pay 
is to help the worker when he 
loses regular pay because of 
illness. 

3. Humphries said he wasn’t 
ill. He had the appointment for 
a month. If he were ill he 
wouldn’t have waited that long. 


Was the Company: 
RIGHT [| WRONG [} 


What Arbitrator Whitley P. 
McCoy ruled: “It is perfectly clear 
from the agreement that sick leave 
is payable only to employees who 
are unable to work because of sick- 
ness. Since Humphries admittedly 
was not sick, the contract gave him 
no right to sick-leave pay. The 
provision requires that a certificate 
be submitted, but does not state 
that such certificate shall be con- 
clusive and final. The grievance is 
denied. Humphries is not entitled 
to be paid.” 





Write No. 135 
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AUTOMATIC WATER-SAVER 
come) at) Me oy & 48 





The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
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pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J 
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This Section is Designed as a 











.STATE......... 


Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





een 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 








1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 





2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


De Net Use This Card after May 15, 1961 


5. American MILK Review will have the manufacturer fill 
your request. 
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USE THIS 
HANDY WAY 


TO 

SUBSCRIBE FOR 
PERSONAL COPIES 
OF Y 


| 
AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you... 





C) 


Title 


State 
State 
Bill my company [7] 


[] 1 Year $3.00 


Pan-American — 1 year $4. 





Zone 
Zone 


Bill me [] 


. up-to-date on cost-cutting, sales building ideas; 


. . the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 
(Foreign —1 year $5. [] 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


send me AMERICAN MILK REVIEW 


Yes for the period checked 


Check enclosed [] 


Mail this Postpaid Card Today! 





Company 

Company Address 

City 

[] Send to my home address: 


Address 
City 


Name 
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Subscription Dept. 
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This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy i 
equipment, materials, services or methods described, 
or advertised in this issue of American Milk Review. | 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


ee 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF Y 


AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you... 








. up-to-date on cost-cutting, sales building ideas; 


. » the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you... 


Mail this Postpaid Card Today! 























This 16,000 Ib. per hour HTST 
Pasteurizer and 2000 gallon per hour 
Homogenizer utilize a Tri-Clover 
Holding Tube Assembly and 
Tri-Clamp Fittings for 
highest efficiency in 
cleaned-in-place service. 


Photo courtesy The Creamery Package Mfg. Co 


me In The Borden Company’s modern Grand Rapids plant, this 
HTST pasteurizer installation typifies the very latest in efficient 
cleaned-in-place piping systems. Tri-Clover Division’s stainless steel 
Tri-Clamp® Fittings and Holding Tube Assembly used here com- 
bine the labor-saving ease of in-place cleaning with cost-reducing 
simplicity of installation to hold processing costs to the minimum. 


TRI-CLAMP 
Snap-action 
spring clamp with 
toggle locking 
device 


This is just one example of the way versatile Tri-Clamp Fittings 
and Tri-Clover Holding Tube Assemblies are serving the Dairy and 
Food Industries. It will pay you to find out how these and other 
quality controlled Tri-Clover products can help you achieve new 
standards of efficiency and sanitation in your processing operations. 


TRI-CLAMP 
90 degree Sweep Ell 
available in all sizes, 
1” thru 4” 0.0. 


See your nearest TRI-CLOVER DISTRIBUTOR 


LADISE CO. 
TRI CLOVER Tni-Clouer Division 


Kenosha Wisconsin 













TRI-CLAMP 
3-Way Lift Type 
Plug Valve complete 

range of types 
ond sizes 








In Canada: Brantford, Ontario 


$658 Export Dept.: 8 South Michigan Ave., Chicago 3, U.S.A., Cable TRICLO, Chicago 


Write No. 139 on Reader Service Card 


March, 1961 139 
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IN SPORTS 


In 1927 the great “Bambino,” Babe Ruth hit 60 home runs 
for the New York Yankees. Ruth, a star pitcher was converted 
into an outfielder and became the greatest slugger the game 
has ever known. His 60 home runs has not been equalled in 
33 years of baseball. Truly a great record! 


IN PACKAGING 
DAIRY PRODUCTS 


FOUR MODELS AVAILABLE Anderson Bros. economical, versatile, Model 340 is another great 
; erformer. It fills and caps all types of nesting-round cups with a 
Besides Model 340 described at right, there e : eae. a? 8 P 
p wide variety of dairy products, including large or small curd cottage 
are three. other models available. Economy ; 5 J k di hi i d h 
‘ cheese, sour cream, snack dips, whipped and cottage cheese, sour 
Model 340-2 with 12'4 gal. cone-shaped hopper —_ ‘ Ps : PP S ‘ 
? cream, (liquid or pre-set), whipped butter, etc. Also easily handles 
and fixed speed of 40 cups per minute plus . . 
ce on : ‘ potato salad, chop suey, cooked beans, gelatins, chicken salads, and 
two “‘direct-fill” versions round out the series. sd _ : 
many other products. Fills at speeds up to 60 cups per minute without 
damage to the product and will handle cup sizes from 8 oz. to 32 oz. 
Special Sleeves for running smaller size cups are available at extra cost. 
Model 340 incorporates a 20-gal. capacity, all-welded, stainless steel 
hopper. Cup size changeovers are quickly and easily made — without 
tools, in seconds. Casters provided for convenient portability, leveling 
legs for stability. And Model 340 meets or surpasses sanitary require- 
& ) P y 1 
ments in all states. Write for Bulletin 3-42. 





write for full particulars — Specify Size ANDERSON BROS. MFG. CO. 


Rockford, illinois 
Write No. 140 on Reader Service Card 


140 American Milk Review 








